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1 anni XII. Of Hogs Puddings, Sauſages, &c. 
| every Thing neceſſary to be ſent up to XIII. S c. 
Table. 1} XIV. Of Pickling. TE 
II. Of Made-Diſhes. XV. Of making Cakes, &c. 
=_ How expenſive a French Cook's 8 XVI. of - Cheeſecakes, Gran, Tells, 2.” = 


Iv. 'To make a Number of pretty eels 
Diſhes for a Supper or Side-diſh, and 
little Corner - diſhes for a great Jables. 

V. To dreſs Fiſh, 1 

VI. Of Soops and Broths. 

VII. Of Puddings. | 

VHIC Of. Pier: | Fe " 

IX. For a Lent Dianer; 7: XX. Of Diſtilling. ITS. + 
| Diſhes, which you may wakes uſe oL8 II How to Market ·; the: Seaſbiis or 0 

i any other Time. the Year for Butchers Meat, Dunes... 8 


1 to prepare proper Food r ' -- Fiſh, Herbs, Roots, 9 
e Sick. 


I. For Captains of Ships; how to make | 
all uſeful Things for a Voyage; and for 
9 out a Table on board a Ship. 
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7 Bl. eve I have e a Branch of Cookery, 

hieb Nobody has yet thought worth their 22 
fo write upon: But as I have both ſeen, and found 
by Experience, that the Generality of Servants are 
greatly wanting . in that Point, ” JI have 
| taken upon me io inftruf them in the beſt Manner 
am capable; and, I dare ſay, that every Ser van 
who can but read will be capable of making a toler- 
able good Cock, and thoſe who have the leaſt Notion 
of Cookery can't miſs of being very good ones. 


. P have not wrote in the high polite Sl 7 
bope I ſhall. be forgiven ; for my 1 is to ins 
firuet the lower Sort, and therefore muſt treat. them 
in their own Way. For Example; when I bid tbem 
lard'a' Fowl, if I ſhould bid them lard with lag 
Lardootis, they would not know what I meant 


when I ſay they muſt lard with little Pieces of Ba. 


con, they know what I mean. So, in many othe; 

Things in Cookery, the great Cooks have Ach a 
 Bigh Way of expreſſing themſelves, that the poo 
Girls are « at a Los to be what they nean: And 
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a [3 te READER: 
in all Receipt Books yet printed, there are farb an 
odd Jumble of Thi ngs as would quite ſpoil a good 


Diſh ; and indeed ſome Things ſo extravagant, that 


it would be almoſt a Shame to make Uſe of them, 
when a Diſh can be made full as good, or better, 
without them. For Example; when you entertain 


ten or twelve People, you ſhall uſe for a Cullis, a 


Leg of Veal and a Ham; which, with the other 
Ingredients, makes it very expenſive, and all this 
only to mix with other Sauce. And again, the 
Eſnce of 4 Ham for Sauce 10 one Diſh; when 7 
eorll prove it for about Three Shillings I will make 
as rich and high. a Sauce as all that will be, when 
done. For Example; | 


Sp a large deep Stew-pan, half a Pound. of 
3 Fat and Lean together, cut the Fat and lay it 


over the Bottom of the Pan; ; then take a Pound of 


Veal, cut it into thin Slices, beat it well with the Back 


of a Knife, lay it all over the Bacon ; then have. fix 


Penny-worth of the coarſe lean Part of the Beef cut 
thin and well beat, lay a Layer of it all over, with 
ſome. Carrot, then the Lean of the Bacon cut thin and 


Haid over that; then cut two Onions and ſtrew over, a 
Bundle of ſweet Herbs, four or five Blades of Mace, 


ix or ſeven Cloves, a Spoonful of whole Pepper, black 
and white together, half a. Nutmeg beat, a Pigeon 


beat all to Pieces,. Jay that all over, half an Ounce of 
Trufffes and Morels, then the reſt of your Beef, a good 
Cruſt, of Bread toaſted very brown and dry on both 
Sides: You. may add an old Cock beat to Pieces; cover 
it eloſe, and let it ſtand over a flo Fire two or three 
W then pour in * Water enough to fill the 


. Pan, 
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Pan, cover it cloſe, and let it ſtew till! it is as rich as 
you would have it, and then ſtrain off all that Sauce. 
Put all your Ingredients together again, fill the Pan 
with boiling Water, put in a freſh' Onion, a Blade of 
Mace, and a Piece of Carrot; cover it cloſe, and let it 
ſtew till it is as ſtrong as you want it. This will be 
full as good as the Eſſence of Ham for all Sorts of 
Fowls, or indeed moſt Made-Diſhes, mixed with a 
5 of Wine, and two or three Spoonfuls of Catch- 

When your firſt Gravy is cool, skim off all the 


Fat at, and keep it for Uſe.—Th:s falls far ſhort of 


the Expence of a Leg of Veal and a Ham, and an- 


fwers every Fur poſe you want. 


Tf you go to Market, the e ents will nat come 
to above half a Crown ; or, for about Eighteen-pence 
you may make as much good Gray: as will ſerve 
twenty People. | | 


Take twelve Ruy wenh of coarſe lean | Beef 
which will be fix or ſeven Pounds, cut it all to Pieces, 
flour it well, take a Quarter of a Pound of good Butter, 
put it into a little Pot or large deep Stew-pan, and 
put in your Beef: Keep ſtirring it, and when it begins 
to look a little brown, pour in a Pint of boiling Wa- 
ter; ſtir it all together, put in a large Onion, a Bundle of 
ſweet Herbs, two or three Blades of Mace, five or fix 


Cloves, a Spoonful of whole Pepper, a Cruſt of Bread 


toaſted, and a Piece of Carrot; then pour in four or 
five Quarts of Water, ſtir all together, cover cloſe, g 
and let it ſtew till it is as rich as you would have it; 
when enough, ſtrain it off, mix with it two or three 
Spoonfuls of Goring and half a Pint of white Wine; 
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iv To the READER. 

then put all the Ingredients together again, and put in 
two Quarts of boiling Water, cover it cloſe, and let it 
boil till there is about a Pint ; ftrain it off well, add it 
to the firſt, and give it a Boil all together, This will 
make a great deal of rich good Gravy, ; 


You may leave out the Wine, according to what 


Uſe you want it for; ſo that really one might have 


a genteel Entertainment, for the Price the Sauce of 
one Diſh comes to: But if Gentlemen will bave 
French Cooks, they muſt pay for French Tricks. 


A Frenchman in bis own Country, would dreſs a 


' fine Dinner of twenty Diſhes, and all genteel and 
pretty, for the Expence he will put an Engliſh Lord 


to for dreſſing one Diſh. But then there 1s the little 
petty Profit. I have heard of à Cock that uſed fix 


Pounds of Butter to fry twelve Eggs; when every 


Body knows (that underſtands Cooking) that half a 
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7 2 not take upon me to _ in the FI, 
Way farther. than tawo Recerpts, which will be of .Uſe 
to the Publick in general: One i 1 the Bite of 4 
Mad Dog; and the other, if 4 an ou be near 
where the Plague is, be ſhall be in no Danger; 3 
which, if made Uſe of, would be found of very great 
Service to 000%. who go Abroad. 


Nor ſhall I take upon me to direct a 2 in the 


Oeconomy of her Family; for every Miſtreſs does, or at 


leaſt ought to know, what is moſt proper to be done 
there; therefore I ſhall not fill my Book with a deal 
of Nonſenſe of that Kind, which I am very well af= 


© ſured none will have Regard fo. 


I have ed given ſome oft; my. Dj he French 


Names to diflinguiſh them, becauſe they are known by 


| thoſe Names: And where there is great Variety of 
| Diſhes, and a large Table to cover, ſo there muſt be 


Variety of Names for them ; and it matters not whe- 
ther they be called by a F rench, Dutch, or Engliſh 


Name, ſo they are good, and dne wi th as little Ex- 


pence as the Diſh will allow of. 


Nor ſhall I take upon me to direft a Lady how to 


fe i 72 Table; for that would be impertinent, 


leſſening her Judgment in the Oeconomy of her 


Famile J hope ſhe will here find every Thing 


neceſſary for her Cook, and her own Judgment 


will tell ber how they are to be placed. Nor 


indeed do I think it would be pretty to ſee a 
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Lady s Table ſet out, after the Dire&i on of a 
Book, - 


5 


I. all ſay no more, only hope my Book. 2211] anſwer 
the Ends I intend it for; which is to improve the 
Servants, and _Jave the Ladies 
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Different Sorts of Sauce for a 


Sow for Larks 
To _ Woodcocks and 8 


0 H A p. 1. 
B „ res. 
Matton and rere, ib To broil a Pi &; ib 
Veal bd Directions for Geele and Ducks 
me =: 2 | ib 
To roaſt a Pig IT iþ To roaſt a Hare 1551 LW 


Different Sorts of Sauce for a 


Pig 4 Fare 4 
To roaſt the Hind- Quarter of a To broil Steaks 2.9 ö 
Pig, Lamb Faſhion ib Directions concerning che Sauce 
To bakea Pi [2.57 3:01 lb ee 8 
To melt Butter General Directions 1 
To roaſt Geeſe, Turkies, &c. 15 Broiling A 
Sauce for a Gooſe ib General Directions concernin 
Sauce for a Turkex/ ib Boiling 8 1 
Sauce for Fowls ib To boil a Ham — 
Sauce for Ducks ib Jo boil a Ton | 
Sauce for Pheaſants and To boil Fowls and Houſe-Lamb'g 2 
- Sauce far a boild Turkey 
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| To roaft Veniſon es. n Snipes, and 4 
Different Sorts of Sauce for Ve tridges 14 
niſon ib Pigeons and Larks = 
To roaſt Mutton, Veniſon _—_— Directions concerning Poultry 
ib . 
To keep Veniſon or Hare fweet, Ts keep Meat hot ib 
or to make them freſh when To dreſs — Roots, &c. 1 
they ſtink ib To dreſs 8 1 
To roaſt a Tongue or Udder 11 To dreſs Cabs ges, & d 
To roaſt Rabbits ib To dreſs Carrots 3 
To roaſt a Rabbit, Hare F 250 To dreſs Turnips 5 
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ih 1 


To make ae of * 


To ſtew Maſſels 187 
Another Way to ſtew Muſtels 
ib 


A third Way to dreſs. | Muſſels 
ib 
To ſtew Scollops 0 ib 
To ragoo Oyſters 188 
To ragoo Endive _ RD 
15 ragoo French Beans 189 
o make good Brown Gravy 

1 
To fricaſey Skirrets ib 
Chardoons fry'd and buttered 

1 

Chardoons a la Frama 1 2 


To make a Scotch Rabbit ib 
To make a Welch Rabbit ib 
To make an Engliſh Rabbit 

ib 
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mY with Eggs 191 
A Fricaſey Arthas Beete , 


To ' crimp Ee the Dosh Way To fry Artichokes _ 
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2 ib 
A White Fricaſey of Muſhrooms 
ib 
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To fricaſey l or Thorback To RR buttered Leaves” _— 
White ib Brockely and Egg 192 
To fricaſey it Brown - A ib — and ER gaRsͤöͥ́/M—qͥ 2b 
To fricaſey Soals White 183 Brockely in Salla i; ol 
To fricaſey Soals Brown ib To. Who Potatoe Cakes |, 3 
To boil Soals . — - 184 A Pudding made thus 
To make a Collarof Fiſh- in \ Drona; To make Potatoes like a Cellar 5 
to look like a Breaſt of Veal co Veal or Mutton ib 
lared ib To broil Potatoes 1 
To butter Crabs or Lobſters 185 To fry Potatos _ th. 
To butter ae n Lak Maſhed Potatoes OE 
3 | ib To grill Shrimps „ 
To roaſt Lobſters | ib Buttered Shrimps _ 194 
To make a fine" Diſk: of Lobſters To dreſs Spinach 5 
| 186 Stewed Spinach and Egg 755 12 
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To boil Spinach, when you have 
no room on the Fire, to do by it- 
___ 194 
Aſparagus forced in French Rolls 


I 
To make Oyſter Loaves 5 
To ftew Parinips ib 
To maſh Parſnips - ib 
Toftew Cucum £ : 906 

To ragoo French Beans I 
A Ragoo of Beans, with 1 

| i 

Or this Way, Beans ragoo'd with a 
Cabbage 97 
Beans ragoo'd with Parſnips ib 
Beans ragoo'd with Potatoes ib 
Toragoo Sellery 198 
To ragoo Muſhrooms ib 
A * ay me of Eggs ib 
Eggs a la Tripe 99 
A Fricaſey of Eggs 3 
A Ragoo of Eggs ib 
To broil Eggs 200 
Jo dreſs Eggs with Bread ib 
To farce Eggs + 
Eggs with Lettuce 5 
; To fry Eggs as round as Balls 
— 5 201 
To make an Egg as big as 9 
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To make a grand Diſh of Eggs 
T Ws - 1 
To make a pretty Diſh of Whites 


of Eggs 41 
To dreſs Beans in Ragoo ib 
An Amulet of Beans 203 
To make a Bean Tanſey ib 
To make a Water Tanſey ib 
Peas Francoiſe | ib 
Green Peas with Cream 204 
A Farce Meagre Cabbage ib 

+ To farce Cucumbers 20 
To ftew 1 b ib 

Fry'd Seller 2% 
err with Cream 206 
Cauliflowers fryd ib 
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To make an Oatmeal Pudding 
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To make a Potatoe Pudding ib 
To make a ſecond Potatoe Pudding 
To make a third Sort of Pota 4 
Pudding = 
To make an Orange Pudding ib 
To make a ſecond Sort of Orange 
Pudding 1b 
To make a third Orange Pudding 
| | | 208 
To make a fourth Orange __— 
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To make a Lemon Pudding * 
To make an Almond Pudding ib 
To boil an Almond Pudding 


1 9 88 5 
To make a Sagoe Pudding FE 


To make a Millet Pudding ib 
To make a Carrot Pudding ib 
A ſecond Carrot Pudding 210 


To make a Cowſlip Pudding ib 
To make a Quince, Apricot or 
White Pear - __ 3 
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To make a Pearl Barley ar 


| 1 
To make a French Barley Pudding 
= | 211 
To make an Apple Pudding ib 
Io makean Italian Pudding ib 
To make a Rice Pudding ib 
A ſecond Rice Pudding 212 

A third Rice Pudding ib 
To boil a Cuſtard Pudding ib 
To make a Flour Pudding ib 
To make a Batter Pudding 213 


To make a Batter Pudding with- 
out Eggs ib 


To make à Grateful Pudding ib 


A Bread Pudding ES | 
To make a fine Bread Pudding 
„ 1 
To make an ordinary Bread Pud- 
mg . ib 
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To make a baked Bread Pudding 


1 214 
To make a boiled Loaf 21 5 
To make a Cheſnut Pudding 

To make afine * baked Pudding 


To make a pretty little e 
Pudding 
To make an Apricot Pudding 


216 


'To make the Ipſwich Almond Pud- 


To make Norfolk RON: 
To make hard Dumplings i 
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Another Way to make hard Dump- 
lings 221 


To make Apple Dumplings 222 
Another Way to make Apple 
Dumplings ib 


ib To make a Cheeſe-curd mg 


A Florendine of Oranges or Apples 
22 

To make an Artichoke Pye 15 

To make a ſweet Egg Pye ib 


ding ib To make a Potatoe Pye 224 
To make a Vermicella Pudding To make an Onion Pye ib 
i To make. an Orangeado Pye 
Puddings for little Diſhes * a 7 3 - 
To e a an.. uddi o make a t Pye - 1 
i To make an Apple * 22 
To make a fine plain Pudding To make a Cherry is 
15 To make a Salt-Fiſh ye = ib 
To make a "8354 ages To make a Carp Pye 226 
To make a Soal Pye _ 
To make a Bread and Butter Pud- To make an Eel Pye | 227 
ding | ib To make a Flounder Pre i 
To make a boiled Rice een 3 mn 222 > 
1 o make a on Pye ; 
To make a cheap Rice Pudding To make a Lobſter Pye 228 
ib To make a Muſſel ye ib . 
Te make a cheap plain Rice Pud- Li —_— Mince Pies | 3 
o co on „ 
To — a cheap baked Rice Pud: To collar Eels 220 
. >. ing ib To pickle or bake Herrings i 
To make a Spinach Pudding ib To pickleor bake Mackrey to keep 
To make a Quaking roomy * 8 — : — 
To make a Cream Pudding 220 To pot a Lobſter ib 
To make a Pruen Pudding ib To pot Eels — 
To make a Spoonful Pudding ib To pot Lampreys 1b 
To make an * 555 Pudding ib To pot Chars ib 
To make Yeaſt umplings 221 To pot a Pike ib 


To pot Salmon - "3 
Another Way to pot Salmon ih 
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Directions for the Sick. 
| N | 
O make Mutton Broth To make Panado A. 
© 233 To boil Sego f i 
Ef boil a Scraig of Veal ib To boil Salup 
To make Beef or Mutton Broth for To make Iſinglaſs jelly *. 
very weak People, who take but To make the Pectoral Drink 
little Nouriſhment ib ib 
To make Beef Drink, which is To make Buttered Water, or what 
ordered for weak People 234 the. Germans call Egg © Soop, and 
To make Pork Broth id are very fond of it for Supper. 
To boil a Chicken ib You have it in the Chapter for 
To boil Pigeons „ : 
To boil ee. or any other To ma e Seed Water ib 
Wild Fowl „ib To make Bread Soop for the Sick 
To boil a Plaiſe or Flounder ib ib 
To mince Veal, or Chicken for the To make artificial Aſſes Milk 239 
Sick or Weak People ib Cows Milk next to Aﬀes Milk * | 
To pull a Chicken for the Sick thus 
236 To make a good Drink i 
To make Chicken Broth | 5 To make Barley Water 
To make Chicken Water ib To make Sage Drink _ D 
To make White Caudle ib To make it fora Child ib 
To make Brown Caudle 237 Liquor for a Child that has the 
To make Water Gruel ib Thruſh 240 
Io boil Comfery Roots ib 
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0 make Catchup to keep 


1 1 Years 240 - 


To make Fiſh-Sauce to keep the 
whole Year 241 
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To pickle Muſhrooms for the o_ 
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To make Muſhroom Powder 
242 


To keep Muſhrooms without Pickle 


ib 
To keep Artichoke Bottoms - 


To fry Artichoke Bottoms ib 
To ragoo Artichoke Bottoms ib 
To fricaſey Artichoke Bottoms 
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To tally a Rice Pudding * 1 : 
To make a Sewet Fele 245 
A Liver Pudding boiled 
To make an Oatmeal — 


| To bake an Oatmeal Pudding ib 


A Rice Pudding baked ib 
To make a Peas Pudding 246 
To make a Harrico of French 

Beans | ib 
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To dreſs Fiſh 10 To make a Fowl Py ye ib 
To bake Fiſh ib To make a Cheſhire Pork Pye for 
To make a Gravy Soop ib Sea E 
To make Peas Soop ib To make Sea Veniſonn 1 
To make Pork Pudding, or Beef, To make Dumplings when you 
&c. 244 have White Bread 248 
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Another Way JOE 24 

A third Way | S - 

To make Hops Puddings with Cur- 
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To 2 Black FE Tu 5 255 
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I 

'To pot a cold Tongye, Beef, N 
Veuifon _ 252 
To pot Veniſon — 
To Pot enges ib 
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To pot Beef like Veniſon 1 
To pot Cheſhire Cheeſe 254 
To collar a Breaſt of Veal, or 4 
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T's collar Beef J — eat ſoon 5 257 
Another Way to ſeafon a Collar of To make Veal Hams 5 © 
edt 255 To make Beef Hams ib 
To collar Salmon 5 To make Mutton Hams 
To make Dutch Beef ib To make Pork Hams 
To make Sham Brawn 256 To make Bacon 259 
To ſouſe a Turkey, in imitation of To ſave potted Birds, that begin to 
Stur ib be iu ib 
To pickle Pork ; ib To pickle Mackrel, calld Caveach 
A Pickle for Pork, which is to be f ib 
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C HAP. 
Of Pickling. 
| Pag. | : 5 | oo | 
© pickle Walnuts Green To pickle Red Currants 2 
| 5 260 To pickle Fennet ih 
To pickle Walnuts White ib To pickle Grapes ib 
To pickle Walnuts Black 261 To pickle Barberries 208 
To pickle Gerkins 262 To pickle Red Cabbage . 
To picklelargeCucumbers in Slices To pickle Golden Pippin? ib 
1 | ib To pickle Stertion Buds and 
To pickle Aſparagus 26 Limes; you prick them off the 
To pickle Peaches ib Lime Trees in the Summer 
To pickle Radiſh Pods 264. = „ 269 
To pickle French Beans ib To pickle Oyſters, Cockles and 
To pickle Cauliflowers ib Muſſels ED > 
To pickle Beat-Root 265 To pickle young Suckers, or young 
To pickle White Plumbs | i, Artichokes before the Leaves are 
Ty pickle Nectarines and Apricots hard 1 5 
* 18 To pickle: Ariichoke- Bottoms | 
To-pickle Onions ib Fe - 
Fo pickle Lemons 266 To pickle Samphire | ih 
To pickle Muſhrooms White ib Elder-Roots in Imitation of Bambo 
To make Pickle for Mufhrooms hd a 
3 ib Rules to be obſerved in Pickling 
To pickle Codlings 267 | i | 274 
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Of making Cakes, &c. 
_ Pag. 3 e 5 a \ Pag. 
O make a rich Cake 271 To make Ginger- bread 274 
To ice a great Cake 272 To make little ſine Cakes 275 
To make a Pound Cake ib Another Sort of little Cakes ib 
To make a cheap Seed Cake ib To make Drop Biſcuits id 
To make a Butter Cake id To make common Biſcuits ib 
To make Ginger-bread Cakes 273 To make French Biſcuits 276 
To make a fine Seed or Saffron Jo make Mackeroons «1M 
„553 ib To make Shrewsbury Cakes ib 
To make a rich Seed Cake, called To make Madling Cakes ib 
the Nun's Cake ib To make light Wigs 27 
To make Pepper Cakes - 274 To make very . Wigs {4 
To make Portugal Cakes ib To make Buns 7 ib 
To make a pretty Cake ib To make little Plumb Cakes 278 
OO Cheeſecakes, Creams, Fellies, Whips Syllabubs, &c. 
Pag. | . 
T3 make fine Cheeſecakes _ Whipt Syllabubs bt 
To make Lemon Cheete- Everlaſting Syllabubs ib 
cakes 279 To make a Trifle - 28 
A ſecond Sort of Lemon Cheeſe- To make Hartſhorn Jelly :- 15 
cakes . ib Ribband Jelly 3 
To make Almond Cheeſecakes ib Calves Feet Jelly 286 
To make Fairy Butter 280 Currant Jelly ib. 
Almond Cuſtards id Rafpberry Giam 
Baked Cuftards ib To make Hartſhora Flummery 
Plain Cuſtards = 2 287 
Orange Butter 5 ib A ſecond Way to make Hartſhorn 
Steeple Cream 281 Flummery ib 
Lemon Cream ib Oatmeal Flummery ib 
A ſecond Lemon Cream ib To make a fine Syllabub from the 
Jelly of Cream _ 282 Cow 288 
93 Cream © id To make a Hedge-Hog ib 
Gooſeberry Cream ib French Flummery 2 
Barley Cream ib A buttered Tort ib 
Blanch'd Cream 253 Moonſhine ib 
Almond Cream ib The floating Iſland, a pretty Diſh 
A fine Cream ib for the Middle of a Table 
Ratafia Cream ib at a ſecond Courſe, or for Supper 
Whipt Cream 284 5 2 
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Of Made Wines, Brewing, French Bread, Muffins, &c. 
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O make Raiſin Wine 291 


1 Elder Wine + 
Orange Wine 1b 
Orange Wine with Raifins ib 
To make Elder-Flower Wane, very 
like Frontiniac ' 292 
Gooſeberry Wine ib 
2 Wine ib 

herry Wine 293 
Birch Wine 20 
Quince Wine ib 
Cowſlip or Clary Wine 294 
Turnip Wine ib 
Raſpberry Wine — 
Rules for Brewing 295 
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The beſt Thing for Rope Beer 296 
When a Barrel of Beer is turn'd 


ſour , 297 
To make White Bread after the 
London Way © ib 
French Bread ib 


Muffins and Oatcakes 298 
A Receipt for making Bread with- 
out Barm, by the Help of a 
Leaven . 299 
A Method to preſerve a large 
Stock of Yeaſt, which will keep 
and be of Uſe for ſeveral Months, 
either to make Bread or Cakes 

3 | = 300 
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TO jar Cherries, Lady North's 


1 Way 3900 
V ,_-. 30 
To preſerve Cherries with the 


Leaves and Stalks green ib 


Io make Orange Marmalade ib 


White Marmalade ib 
To preſerve Oranges whole 302 
To make red Marmalade ib 
Red Quinces whole „ ..y03 
Jelly for the Quinces - ib 
To make Conſerve of red Roſes, 
or any other Flowers ib 
Conſerve of Hips | ib 
To make Syrup of Roſes ib 
Syrup of Citron 304 
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Syrup. of Clove Gilliſowers ib 


7 1 
Syrup of Peach Bloſſoms 304 
Syrup of Quinces | ib 
To preſerve Apricots ib 


To preſerve Damſons whole 


30 
To candy any Sort of Flowers 15 | 
To preſerve Gooſeberries whole, 
without ſtoning. nd 
To preſerve white Walnuts 306 
To preſerve Walnuts green ib 


To preſerve the large green Plumbs 

A nice Way to preſerve Peaches 
A ſecond Way to preſerve 7 
To make Quince Cakes ib 
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To make Anchovies, Vermicella, Catchup, Vinegar ; and to 
keep Artichokes, French . &c. = E 


O make Anchovies 308 
To pickle SmeltF where 


you have Plenty ib 
To make Vermicella ib 
To make Catchup ib 


Another Way to make Catchup 


3 
| Artichokes to keep all the Year” is 


To keep F rench Beans all the _ 


| To keep green Peas till ls 


ib 
Another Way to preſerve * 


pa 
To keep green . Gooſberries 1 0 
Chriſtmas "I 
To keep red Gooſeberries 311 
To keep Walnuts all the Vear 


3D 


To keep Lemons ib 
To keep white Balli, Pear- 
Plumbs, or Damſons, &c. for 


Tarts or Pies ib 
To make Vinegar - _ "32S 
To fry Smelts = 


313 
To roaſt a Pound of Butter ib 
To raiſe a Sallad in two Hours at 


Peas theFire | ib 
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No diſtil Walnut water 313 Hyſterical water 2 "ou 

How to Uſe this ordinary To diſtil red Rofe Buds ut 

Still | i To make Plague-water 3 is 

To make Treacle-water 314 To make Surfeit-water 
Black Cherry-water ib To make Milk-water - "+ 
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How to Market, and the Seaſons of the Y, ear for Butcher 
Meat, Poultry, Fi 20, Herbs, Roots, &c. and Fruit. 
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Bullock . _ 2 885 

A Sheep \ MCs "7 

A Calf ; 9 8 

Houſe Lamb ib 
A Hog ib 
A Bacon Hog 318 
To chuſe Butchers Meat ib 


How to chuſe Brawn, „ 
Weſtphalia Hams, &c. 319 
How to chuſe Poultry 321 
Fith in Seaſon, Candlemas Quarter 


EY 
Midſummer Quarter 15 
Michaelmas Quarter go” 
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Chriſtmas Quarter and Fruit Garden | 26 

How to chuſe Fiſh ib July, the Product of the Kit 
January Fruits which are yet laſing and Fruit Garden ib 
325 Auguſt, the Product of the 327 

1 Fruits which are yet laſt- and Fruit Garden 

| ib September, the Product of the Kit, : 
March Fruits which are yet * chen and Fruit Garden ib 
October, the Product of the Kit- 
April Fruits which are yet laſtin chen and Fruit Garden ib 
2 November, the Product of the Kit- 
May, che Product of the Kitchen — chen and Fruit Garden 328 
Fruit Garden this Month ib December, the Product of the 
June, the Product of the Kitchen Kitchen and Fruit Garden ib 
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| India Way 331 38810334 
T0 2 Ice Cream 232 Io 1 India Pickle ib 
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To prevent the Infection among 
To wad Cherries or Green Gages n Cattle e ib | 
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Meat, ſo as to keep it mel- 
low and fine for three or four 
Months; and to preſerVv& potted 
Butter. 339 


To dreſs a Mock Turtle 340 


To ſtew a Buttock of Beef ib 
To ſtew green Peas the Jews Way 


341 
To dreſs Haddocks after the Spa- 
niſn Way _ ib 
e Haddocks after the _ 


To dreſs Haddocks the Jews wa 
A Spaniſh Peas Soop 342 


To make Onion Soop the — 
Way 


Milk . the Dutch Way ib 


Fiſh Paſties the Italian Way ib 

Aſparagus the Spaniſh Way 

Red Cabbage dreſſed after he 
Dutch Way, good for a Cold in 
the Breaſt. ib 


Cauliflowers dreſſed the Spaniſh 
Way ib 


Carrots and French Beans dreſſed 
the Dutch Way ib 
Beans dreſſed the German Way ib 


Artichoke-Suckers dreſſed the Sg 


niſn Way 344 
To dry Pears without Sugar ib 
To dry Lettuce- ſtalks, Artichoke- 

ſtalks, or Cabbage · ſtalks ib 


A Cake, ob Way yo: 
To dry Plumbs ib 
To make Sugar of Pearl ib 
To make Fruit-wafers of Codlings, 

Plumbs, &c. | 34 
To make white Wafers {4 
To make brown Wafers ,, ib 
How to dry Peaches ib 
How to make Almond Knots ib 
To preſerve Apricots $348 
How to make Almond Milk for 

Waſh 15 | 
How to make Gooleberry Waſers 


ib 
_ to. make the thin Apricot 


34 
How S inks little French Bites | 
1 
How to preſerve Pippins in Jelly 


How to make Blackberry Wine 
0 
The beſt Wag to make Raiſin Wine 


How to preſerve white Quinces 

whole 381 
How to make Orange Wafers ib 
How to make Orange Cakes ib 
How to make white Cakes, like 


China Diſhes 352 
To make a Lemoned Hoary-comb 
How to dry Cherries ib 


How to make fine Almond Cakes 


Artichokes preſerved the Spaniſh 353 
Way ib How to make Uxbridge Cakes 1b 
To make Almond Rice 345 How to make Mead WW 
To make Sham Chocolate 15 To make Marmalade of Cherries 
Marmalade of Eggs the Jews Way PE 
ib To dry Damoſins ib 


A Cake, the Spaniſh Way 346 


Marmalade of Quince white 3 54 
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T 3 Cherries , 5 
To preſerve Barberries 33 
ow to make Wig : 
To make GR « 3 Gan, 
or Plumbs do beſt 
How to make Marmalade of 8. 
ranges ib 
To make Cracknells 356 
To make Orange Loaves ib 
To make a Lemon Tower or Pud- 
| ding 3 
How to make the clear Lemon 
Cream 3 $7 f 
How to make Chocolate 1 


Another Way to make Chocolate 


ib 


Cheeſe-Cakes WEE Currants ib 
ow to preſerve white Pear Plumbs 
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To preſerve Currants % 

To preſerve Raſpberri-s ib 

_ To make Biſcuit. Bread 359 
To 2 Angelica _— 

0 rve Cherries ib 

To dry Pear Plumbs 3 

To candy Caſſia 360 


To make Carraway Cakes ib 
To preſerve Piꝑpins in Slices 361 
To make Sack-cream like Butter 


ib 
Barley Cream 4 -- IÞ 
To make Almond Butter ib 
To make Sugar Cakes _ 362 
Sugar Cakes another Way ib 
Tom make clouted Cream ib 
Quince Cream ib 
Citron Cream 363 


Cream of Apples, Quince, Gooſe- 
berries, Pruans, or Raf. bern 

1 
Sugar Loaf Cream - 
Cores: of Roſes boiled 364 


How to make Orange Biſcuits ib 
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Pickled Beef for preſent Uſe 


How to rhake yellow Varniſh 2 
How to make a pretty Varnith to 
colour little Baſkets, Bowls, or 
any Board where nothing hot is 
ſet on ib 
How to clean Gold or Silver Lace 
ib 
How ne ſweet Powder for 
Cloaths : 366 
To clean white Sattins, flowered 
Silks, with Gold and Silver in 
them = 
To keep Arms, Iron or Steel from 
Ruſtitls ib 
The Jews Way to pickle Beef, 
which will go good to the Weſt- 
Indies, and Bo a Year good in 
the Pickle, and with Care, * 
go to the Eaſt-Indies b 


How to make Cyder 
For Fining Cyder | 
To make Chouder, a Sea-diſh 163 


To clarify Sugar after the Spaniſh 


Way 1b 


b To make Spanth Fritters ib 


To fricaſey Pigeons | the Italian 


Wa 309 


Beef Stakes after the French Way 


ih 
A Capon done after the French 
Way 55 


To nike Hamburgh Sauſages 350 
Sauſages after the German Way ib 
A Turkey ſtuffed after the Ham- 


burgh Way 8 
Chickens dreſſed the French my 
1 
A Calf Head dreſſed after the 
Dutch Way "58 
Chickens and Turkies dreſſed after 
the Dutch Way 
To make a Fricaſey of Calves 
Feet and Chaldron, after the Ita- 
lian Way | na 


To 


0 Nn 


1 „ 
To make a Cropadeu, a Scotch 


A 371 
To pickle the fine purple Cabbage, 
ſo much admired at the great 
Tables 5 ib 
To make the Pickle 


E N T S. 


To make Paco-Lilla, or dia 
Pickle, the ſame the Mangos 
come over in 1 

To preſerve Cucumbers equal wi 
any India Sweetmeat 378 


372 The Jews Way of preſerving Sal- 
To raiſe Muſhrooms ib mon, and all Sorts of Fiſh ib 
The Stag's-heart Water ib To preſerve Tripe to go to the 
To make Angelica Water 373 Eaft-Indies | 379 

To make Milk Water ib The Manner of dreſſing various 
To make Slip- coat Cheeſe ib Sorts of dried Fiſh; as Stock- fiſh, 
To make Brick-back Cheeſe. It Cod, Salmon, Whitings, &c. ib 
muſt be made in September 374 The Way of curing Mackarel 381 
To make cordial Poppy Water ib To dreſs cured Mackarel ib 
To make white Mead ib Calves Feet ſtewed ib 


To make brown Pottage 
To. make white Barley Pottage, 
with a large Chicken in the 
\. Madelle © = ©- *-G 
Engliſh Jews Puddings 


for the Expence of Sixpence ib 
To make a Scotch Haggaſs 375 
To make ſour Crout 1b. 


To keep green Peas, Beans, &c. 
and Fruit, freſh and good till 


Chriſtmas _. ib 


— 


ib 


„ 
an excel- 


lent Diſh for fix or ſeven People, 


To pickle a Buttock of Beef 382 
1 


To make a ſine Bitter 


An approved Method practiſed by 
_ Mrs. Dukely, the Queen's Tyre- 
woman, to preſerve Hair, and 
make it grow thick _ ib 
A Powder for the Heartburn 38: 
A fine Lip Salve ib 


To make Carolina Snow Balls ib 


A Carolina Rice Pudding ib 
To diftil Treacle-water, Lady Mon- 
mouth's Way 384 
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Printed in a very LARGE LETTER for the Curious, Aged, and 
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De EDWARD SYNGE, late Lord „ of 
| Tuam in IRELAND, 


Collected 18 in four Volumes, conſiſting of a great Variet 
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THE 


ART oF \ COOKERY, 


mays 


PLAIN and EASY. 


CHAP. I. 


Of Roar DEL AG &c. 


1 ＋ AT nrofe'd Cooks will find fault with couching upon 


2 Branch of Cookery which they never thought worth 

their Notice, is what L expect: However, this I know, 

it is the moſt neceſſary Part of it; and few Servants there ares 
that know how to Roaſt and Boil to Perfection. 

I don't pretend to teach profeſs'd Cooks, but my Deſign is to 


inſtruct the Igndrant and Unlearned ( which will likewiſe be of 


great Uſe in all private Families) and in fo plain and full a Man- 
ner, that the moſt illiterate and i porn Perſon, who can but 


read, will know how to do every Thing in Cookery well. 


I mall firſt begin with Roaſt and Bold of all Sans, amd muſt 


deſire the Cook to order her Fire according to what ſhe is to 


dres; if any Thing very little or thin, then a pretty little briſſe 
Fire, that it may be done quick and nice; if a very large Joint, 
then be ſure a good Fire be laid to cake. Let it be clear at the 
Bottom ; and when your Meat is Half done, move the Dri — 
pan and Spit a little from the * and ſtir up a good briſk * 


The Art of Cookers; 


for 8 to the Goodneſs of your Fire, your Meat will be 
in 


BEEF. 


JF Beef, be fure to paper the Top, and baſte it well all the 
Time it is roaſting, and throw a Handful of Salt on it. When 
you ſee the Smoke draw to the Fire, i is near h ; then take 
off the Paper, baſte it well, and drudge it with a «tle Flour to 
nake a fine Froth. Never ſale your roaſt Meat before you lay it 
to the Fire, for that draws ont all the Gravy. ou would keep 
it a few Days before you dreſs it, dry it very . E with a clean 
Cloth, then flour i all over, and hang it where the Air will come 
to it; but be ſure always to mind x a there is no damp Place 
about it, if there is, you muſt dry it well with a Cloth. Take up 


; your Os and. garniſh your Dis wick nothing bur Hor 


5 MUTTON and EAM J. 
AS to roaſting of Mutton z the Loin, the Saddle of Mutton 


Neck!) muſt be dene as the Beef above: But all other Sorts of 
Mutton and Lamb muſt be roaſted with a quick clear Fire, and 
without Paper; baſte it when you lay it down, and juſt before you 
take it up, drudge it with a little Flour; but be ſure not to 
uſe too much, for that takes away all the fine Taſte of the Meat. 


| Somechuſe to ſkin a Loin of Mutton, and roaſt it Brown without 
Paper : But that you may do N but be — | 


* a Breaſt of Mutton 


. 2 VEAL. 


W. to Veal, you muſt be careful to roaft it of a fine Brown; if 
Joint, a very good Fife; if a ſmall Joint, a In- 


We Fire till it is ſoaked, then lay ic near che Fire. When you 


pe om baſte N Butter; and when it is. near 


h, baſte it again, and drudge it with a little Flour. The 
5 you muſt roaſt with the Caul on till it is and 
Wewer tlie Sweetbreat on the Back- ſide of the Breaſt. When it. 


SE. al, baſte it, and drudge it with & 
„ PORK. 


(which is the two: Loins) and the Chine (which is the two 


| be Fes if a Fillet os Lom, be ſure to per the Fat, that 
. little of that as poſſible. Lay it ſome Diſtance from 


Narren 


nale Plan and E. 3 


PORK, FN 2 

pOR K muſt be well done, or it is apt to Surfelt. When you 
roaſt a Loin, take a ſharp Penknife and cut the Skin | 
to make the Crackling eat the better. The Chine you muſt not 
cut at all. The beſt Way to roaſt a Leg, is firſt to parboll its 
then skin it arid roaſt it; baſte it with Butter, then take a little 
Sage, ſhred it fine, a little Pepper and Salt, a little Nutmeg, and 
a few Crumbs of Bread; throw-theſe over it all the Time it is 
roaſting, then Have a little Drawn Gravy to put in the Diſh with 


the Crumbs that drop from it. Some love the Knuckle ſtuffed 


with Onion and Sage ſhred ſmall, with a little Pepper and Salt, 
Gravy and Apple-Sauce to it. This they call a Mock-Gooſe. 
The Spring, or Hand of Pork, if very young, roaſted like a Pig, 
eats very well, otherwiſe it is better boil. The Sparerib ſhould 
be baſtẽd with a little Bit of Butter, a very little Duſt of Flour, 
and fome Sage ſhred ſmall: But we never make any Sauce to it 
but Apple-Sauce. The beſt Way to dreſs Pork Griskins is to 
roaſt them, baſte them with a little Butter and Crumbs of Bread, 
Sage, and a little Pepper and Salt. Fey eat any Thing with theſe 


but Muſtard, | 


: QPIT your Pig and lay it to the Fire, which muſt be. 2 very 


good one at each End, or hang a flat Iron in the Middle of the 
Grate, Before you lay your Pig down, take a little Sage ſhred ſmall, 
a Piece of Butter as big as a Walnut, and a little Pepper and Salt 3 
put them into the Pig and ſew it up with coarſe Thread, then flour 


it all over ay, well, and keep flowing it-till the Eyes drop out, or 


you find the Crackling hard. Be ſure to ſave all the Gravy that 


_ comes out of it, which you muſt do by ſetting Baſons or Pans under 


the Pig in the Dripping-pan, as ſoon as you find the Gravy begin 
to run. When the Pig is enough, ſtir the Fire up brisk; take a 
coarſe Cloth, with about a Quarter of a Pound of Banter in it, and 
rub the Pig all over till the Crackling is quite criſp, and then take 
it up. Lay it in your Diſh, and with a ſharp Knife cut off the 


Head, and then cut the Pig in two, before you draw out the Spit. 


Cut the Ears off the Head and lay at each End, and cut the Under- 
Jaw in two and lay on each Side: Melt ſome good Butter, take the 


Gravy you ſaved and put into it, boll it, and pour it into the Diſh, 


with the Brains bruiſed fine, and the Sage mixed all together, and 
then ſend it to Table. 7 8 : "2 
| RE. Dia 


Fl The Art of Cookery, 


Different Sorts of Sauce for a Pig. 
Now you are to obſerve there are ſeveral Ways of making Sauce 
for a Pig. Some don't love any Sage in the Pig, only a Cruſt. 
of Bread; but then you ſhould have a little dried Sage rubbed and 
mixed with the Gravy and Butter. Some love Bread-Sauce in a 
Baſon; made thus: "Fake a Pint of Water, put in a good Piece of 
Crumb of Bread, a Blade of Mace, and alittle Whole Pepper ; boil 
it for about five or ſix Minutes, and then pour the Water off: Take 
out the Spice, and beat up the Bread with a good Piece of Butter. 
Some love a few Currants boiled in-it, a Glaſs of Wine, and a little 
Sugar; but that you muſt do juſt as you like it. Others take 
Half a Pint of good Beef Gravy, and the Gravy which comes our 
of the Pig, with a Piece of Butter rolled in Flour, two Spoonfuls of 
Catchup, and boil them altogether; then take the Brains of the 
Pig and bruiſe them fine, with two Eggs boiled hard and chopped : 
Put all theſe together, with the Sage in the Pig, and pour into your 
Diſh. Tt is a very good Sauce. When you have not Gravy enough 
comes out of your Pig with the Butter for Sauce, take about Half 
4 Pint of Veal Gravy and add to it: Or ſtew the Petty-Toes, and 
take as much of that Liquor as will do for Sauce, mixed with the 
other. | | Z 
To Roaſt the Hind- Quarter of a Pig, Lamb Faſhion. 
AT the Time of the Year when Houſe-Lamb is very dear, take 
the Hind-Quarter of a large Pig; take off the Skin and roaſt 
it, and it will cat like Lamb with Mint Sauce, or with a Sallad, or 
Seville Orange. Half an Hour will roaſt it. | 


| To Bake a Pig. LSD. 
; IF you ſhould be in a Place where you cannot roaſt a Pig, lay it 
in a Diſh, flour it all over very well, and rub it over with But- 
ter: Butter the Diſh you lay it in, and put it into an Oven. When 
it is enough, draw it out of the Oven's Mouth, and rub it over with 
a buttery Cloth; then put it into the Oven again till it is dry, take 
it out, and lay it in a Diſh; cut it up, take a little Veal Gravy, 
and take off the Fat in the Diſh it was bak'd in, and there will 
ſome good Gravy at the Bottom; put that to it, with a little Piece 
of Butter rolled in Flour ; boil it up, and put it into the Diſh with 
the Brains and Sage in the Belly. Some love a Pig brought whole 
S. then you are only to put what Sauce you like into the 
1 1 To 


. 


— lour, and take them up. 


made Plain and Ea. 6 


* 


To melt Butter. 


| N ing of Butter you muſt be very careful; let * 

pan be well tinn d, take a Spoonful of cold Water, a little Duſt 
of Flour, and your Butter cut to Pieces: Be ſure to keep ſhaking 
E Pan one Way, for fear it ſhould oil; when it is all melted, 


et it boil, and it will be n and fas. A Silver Pan is beth, 
if you ha one. | 


To Roaſt Geeſe, Turkies, Ge. 


v HE N you roaſt a Gooſe, Turky, or Fowls of any Sort: 

take care to ſinge them with a Piece of white Paper, and 
baſte them with a Piece of Butter; drudge them with a little 
Flour, and when the Smoke begins to draw to the Fire, and they 
look plump, baſte them again, and * them with a little 


125 
Aug fer a Gooſe. 3 | 
Fey a Gooſe make 2 little good Gravy, and put ĩt into a Baſon e 
* itſelf, and ſome Apple- Sauce in another. 
Sauce for a Turty. 
Fo a Turky 5 Gravy in the * e Breads or 


** Sauce 1 in a Baſon. | 


| | Sauce for Faowls. 3 

O Fowls rs ſhould put ood 3 in the Diſh, and either 

Bread or Sauce 1 in a Ba ; 2 
Sauce for Di 


Fon Ducks a little Gravy in the Diſh, and Onion i in a Cup, 8 
if liked. 


Saure for Pheaſants _ Partridges. 


PHEASAN TS and Partridges ſhould have Gram in the 


Diſb, and Bread Sauce in a Cup. 
Sauce for Larks. 


| L R KS, roaſt them, and for Sauce have Crumbs of Bread; 


done thus : Take a Sauce-pan or Stew-pan and ſome Butter 3 
N melted, have a good 5 3 of Crumb U Bread, * rub it 
„ | 5 


6 be Art of Cookery, . 
in a clean Cloth to Crumbs, then throw it into your Pan; keep 
ſtirring them about till they are Brown, then throw them into a 
Sieve to drain, and lay them round your Larks. ple $17 


To Roaſt Woodcecks and Snipes, 3 
UT them on a little Spit; take a Round of e pony * 
Loaf and toaſt it Brown, then lay it in a Piſn under the Birds, 
baſte them with a little Butter, and let the Trale drop on the Toaſt. 
When they are roaſted put the Toaſt in the Diſh, lay the Wood- 
cocks on it, and have about a Quarter of a Pint of Gravy; pour it 
into a Diſh, and ſet it over a Lamp or Chaffing- diſn for three 
Minutes, and fend them to Table. You are to obſerve, we never 
take any Thing out of a Woodcock or Snipe. . 


| T9 Roaft a Pigeon. 
FARE ſome Parſley ſhred fine, a Piece of Butter as big as a 
Walnut, a little Pepper and Salt; tie the Neck-End tight; tie 
a String round the Legs and Rump, and faſten the ather End to the 
Top of the Chimney- piece. Bade them with Butter, and when 
they are enough lay them in the Diſh, and they will ſwim with 
8 may put them on a little ſmall Spit, and then tie both 

E. | ; pg a {1 : 


— 


Fo Broil s Field ©: 4. 3 
W HEN you broil them, do them in the fame Manner, and 
take care your Fire is very clear, aud ſet your Gridiron 
high, that they may not burn, and have a little. melted Butter in 
a2 Cup. You may ſplit them, and broil them with a: little Pepper 
and Salt; and you may roaſt them only with a little Parſley and 
Butter in a Di. 6 : 


« Directions for Geeſe. and Ducks. ; 1 8 25 
As to Geeſe and Ducks, you ſhould have ſome Sage ſhred fine, | 
and a little Pepper and Salt, and put them inta the Belly; but 
never put any Thing into Wild Ducks. nt... 


[4 To Roaſt 4 Hare. os.” 
AKE your Hare when it is eas d, and make a Pudding; take + 
3 7 of a Pound of Suet, and as much Crumbs of 
Bread, a little Parſley ſhred fine, and about as much Thyme as | 
Will lie on a Six-pence, when fhred ; an Anchovy ſhred ſmall, a 


— 


mm «. 


made Plus and Eb. 7 
little Pepper and Salt, ſome Nutmeg, two Eggs, and a 
little Lemon-peel. Mix all theſe together, and put it into the Hare. 


Sew up the Belly, ſpit it, 9 5 the * which muſt iy 
ar 


d one. Your Drippin ean and nice. 
Dro. Quarts of A dN v ound of ere b Py 


keep baſting it all the while it is 2 with the Bu 


ilk, till the Whole is uſed, and your Hare will be enou; — 2 


may mix the Liver in tire Pudding, if you ed it. You malt 
parboil it, and then chop it fine. 


Different Sorts of Sauce for a Hare. 


| TAKE for Sauce, a Pint of Cream and Half a Pound of freſh 


Butter; put them in a Sauce- pan, and keep ſtirring it with a 
Spoon till all the Butter is melted, and the Sauce is thick ; then 
take up the Hare, and pour the Sauce into the Difh. "Anothes 
Way to make Sauce for a Hare, is to make good Gravy, thicken 
with a little Piece of Butter rolled in Flour, and pour it into your 
Diſh. You may leave the Butter out, if you don't like it, and 
hae ans Career} elly warm' d in a Cup, or Red Wine and Su- 

gar boil'd to à 8 e Take Half a Pint of Red Wine, 
2 29 5 Sugar, and ſet over a ſlow Fire to ſimmer 
for about a Quarter of an Hour. You may do Pd 


it into your Sauce - Boat or Baſan, 


Jo Broil Steaks. - 


Fier bare a very dear brick Fe; let your Gridjron be verrx 
| put it on the Fire, and take a Chaffing with a:fow 
hot Cn out of the Fire. Put the Diſh on it is to 
your Steaks on, then take fine Rump Steaks about Half an In 
thick ; put a little Pepper and Salt on them, lay them on the 
Gridiron, and (if A it) take a Shallot or two, or a fine 
Onion, and cut it fine; put it into your Diſh. Don't turn your 
Steaks till one Side is 1 then when you turn the other Side 
there will ſoon be a fine Gravy lie on the Top of the Steak, 


which you muſt be careful not ** loſe. When the Steaks are 


enough, take them carefully off into your Diſh, that none of te 
Gravy'be loſt; then have _—_ 


them hot to Table, with the ( 


B 4 YL Diractiau 
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Directions concerning the Aber for Steaks. 


JF you you love Pickles or Horſe-raddiſh with Steaks, never garniſh 

= your Diſh, becauſe both the Garniſhing will be d , — che 
Steaks will be cold, but lay thoſe Things on little Plates, and 
to Table. The _ Nicety is to have them hot and full 


capa 


G eneral Directions concerning Broiling. 


A 8 to Mutton and Pork Steaks, you muſt keep them turning 

- & quick on the Gridiron, and have your Diſh ready over a 
Chaffng-diſh of hot Coals, and carry them to Table cover'd hot. 
When you broil Fowls or Pigeons, always take Care your Fire is 
clear; and never baſte any Thing on the A for i it only 
= makes i it ſmoak d and burnt. | 


General Directions concerning Boiling. 


AS to all Sorts of boil'd Meats, allow a Quarter of an Hours 
every Pound ; be ſure the Pot is very clean, and skim it well, 
for eve hy — g will have a Scum riſe, and if that boils down it 
- makes the Meat black. All ſorts of freſh Meat you are to put in 
5 the Water boils, but falt Meat when the Water! is "cold. 


70 boil a Ham. 


WE 2 boil a Ham, put it into a Copper, if u hab 
one; let it be about three or four Hours before it oil, and 


keep it well skim'd all the Time ; then, if it is a ſmall one, one 
Hour and a Half will boil it, after the Copper begins to boil ; and, 
if a large one, two Hours will do; for you are to conſider the 
Time it © has been heating in the Water, which ſoftens pe R + 
and makes it boil the ſooner. 


To boil *« 4 Tongue, 1 


A Tongue, if ſalt, put it in the Pot over Night, and FR t let i ie 
boil till about three Hours before Dinner, and then boil all 
chat three Hours; if freſh out CY MOTTO and put 
it in when the Water boils. 


, 
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To Boil Fowls'\and Houſe-Lamb. 


OWLS and Houſe-Lamb boil in a Petty themſelves, in agooll 
| be 


deal of Water, and if any Scum riſes take it off. They wi 
both ſweeter and whiter than if boiled in a Cloth. A little 
Chicken will be done in fifteen Minutes, a large Chicken in _— | 
Minutes, a good Fowl in Half an Hour, alittle Turky-or Gooſe 


in an Hour, and a large Turky in an Hour and a Half. 


= Sauce for a Boi d Turky. - © 5.9 
HE beſt Sauce to a boil'd Turky is this: Take a little Water, 
+» or Mutton Gravy, if you have it, a Blade of Mace, an Onion, a 
little Bit of Thyme, a little Bit of Lemon-peel, and an Anchovy ; 
boil all theſe together, ſtrain them through a Sieve, melt ſome But- 
ter and add to them, and fry a few Sauſages and lay round the Diſh. 
Garniſh your Diſh with Lemon. N e 


| e Sauce for a Boild Gooſe. / 8 


| GAUCE for a boil'd Gooſe muſt be either Onions or Cabbage, 


firſt boiled, and then ſtew-ed in Butter for five Minutes, 


Sauce for Boil'd Ducks or Rabbits. *- 1 

O boil'd Ducks or Rabbits, you muſt pour boiled Onions over 
them, which do thus: Take the Onions, peel them, and 
boil them in a great deal of Water; ſhift your Water, then let them 


* 7 
4 
— 


| boil about two Hours, take them up and throw them into a Cul- 
lender to drain, then with'a'Knife chop them on a Board; put them 
into a Sauce- pan, juſt ſhake a little Flour over them, put in a little 


Milk or Cream, with a good Piece of Butter; ſet them over the 
Fire, and when the Butter js all melted they are enough. But if 
you would have Onion Sauce in Half an Hour, take your Onion 
peel them, and cut them in thin Slices, put them into Milk 
Water, and when the Water boils they will be done in twenty 
Minutes, then throw them into a Cullender to drain, and chop them 
and put them into a Sauce-pan; ſhake in a little Flour, with a 
little Cream, if you have it, and a gocd Piece of Butter; ſtir all 
together over the Fire till the Butter is melted, and they will be 
very fine. This Sauce is very good with roaſt Mutton, and it is 
the beſt Way of boiling Onions. . 


W 

: To roaſt a | v 

T a Hounch of Veniſon, 5 Take four Sheets of al 

| — Paper, butter them well, and roll about your Veniſon, 7 
aper an with a ſmall String, and baſte it very well it 

Tae — maſking; If your Fire is very good and briſk, fo 
r. if a ſmall Haunch, an Hour and a T 
Half. The Neck and Shoulder muſt be done in the ſame Man- A 


ner, which will take an Hour and a Half, and when it is enough 
take off the Paper, and drudge it with a little Flour juſt to make a 
| Freth; but you muſt be very quick, for fear the Fat ſhould melt. 
You muſt not put any Sauce in the Diſh, but what comes out of 
the Meat, but have ſome very good Gravy and put into your 
Sauce - boat. or Baſon. You muſt always have ſweet Sauce with 
your: Venifon in another Baſon. If it is a Jarge Haunch it will 
take two Hours and a Half. 5 


Different Sorts of has far JV. — 


Yo QU may take either of theſe Sauces for Veniſon. Currant 
jelly r or Half a Pint of Red Wine, with a 
of a oe 'of Sugar, ſimmer'd over a clear Fire for five or ſix | 
Minutes ; or Half a Pint of Vinegar, la uae, of a Pound of 
dar mmer d tll i is a Syrup. 


£2 ip. ern} iP roaſt Mutton, Veniſon Fabien. - ; 
| AKE a Hind-quarter of fat Mutton, and like 
"hy Tan lay it in a Pan with the Bacl pthe Lag the 
2 Bottle of Red Wine over it, and let it _ lye twenty- _ i 
ours, then ſpit it, and baſte it with the ſame 8 and 
aff he Time it & roaſting n e Hour 
and a Half will do it. Have a lie good cs = 
| Feet Sauce in another. A good fat eck an ach \ 
done th thus, 
To keep Veniſon or Hares feet ; or to * then fre, 
oben thay ſtink. 
F. your Venn be ſweet, © it with a ; Cloth, nl ; 
F —— — dos Fs A keep it any Time, 1 
dry it very well with clean Cloths, rub it all over with beaten | 


Ginger, and hang it in an airy Place, and it will keep a great 
__ 1 it ſtinks, or is muſty, . ſome luke-warm Water, and 


bs 


= 59 © ,)_J") hand 


_—— 


8 
* 


nd 
i(h 


juſt as you bo a Pheaſant ; lard it with Bacon, but don't lard th 


. © AAN 
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waſh it clean; then take freſh Milk and Water luke-warm, and 


waſh it again ; 'then dry it in clean Cloths very well, and rub it 

all over with beaten Ginge » and hang it in an airy Place. When 
ou roaſt it, you need ly w ipe it with a clean Cloth and 

it, as before-mentioned, Never do any Thing elſe to Veniſo 

for all other Things ſpoil your Veniſon, and take ASS 

Flavour, and this Pee je it better. than any Thing you can do. 

A Hare you may mannage juft the ſame W 


To Roaſt a Tongue or Vader. 


Pane it firſt, then roaſt it, ſtick eight or ten Cloves about it 5 
baſte it with Butter, and have ſome Gravy and Sweet-Sauce+ | 
An Udder 3 done the fame Way. a 


28 Fo Reaft Rabbits. v3 rl 0 


PASTE them with good Butter, and drudge- them with a lit- 
tle Flvur. Half an Hour will do them, at a very quick clear 
Fire; and, if they are very ſmall, twenty Minutes will do them. 
Take the Liver, with a little bunch of Parſley, and boil T ane 
and then chop them very fine together. Melt ſome good Bu 

and put Half the Liver and Parſley into the Butter; — C6 
the Diſh, and garniſh the Diſh with the other Half. Let your | 
Rabbits be done of a fine light Brown. 


To Roaft a Rabbit, Hare Faſtion, 


LD ee ee roaſt it as you do a Hare, and it | 
eats very well. But then you muſt make 9 us 
if you dne lad it, White-Sauce. 


Turkies, Pbeaſants, &c. may hs kak 


Vogt Tow WTR Aa Thing, juſt a6 


you like it, 
To Roaſt 2a Fowl, Pheaſant Faſbion 1 


JF yo you ſhould have but one Pheaſant, and want two in a Diſh, 


take a large full-grown Fowl, keep the Head on, and truſs. it 


* and Oy will know i it. 2 8 
Rules 


0 


— 
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RU LEs to be obſerved in RoasriNG. 


N the firk Place, take great 9 the Spit be ve lev ; and 
be ſure to clean it with nothing but Sand and Water. Waſh 
it clean, and wipe it with a dry Cloth; for Oil, Brick-duſt, and 
fac * will rer your Meat. : 


BEEF. 


TO Ge Piece .of Dui about ten Pounds will take an Hog 

and a Half, at a good Fire. Twenty Pounds Weight will take 
three Houts, if it be a thick Piece; but if it be a thin Piece of 
twenty Pounds Weight, two Hours nd a Half will do it; and fo 
on according to the Weight of your Meat, more or leſs. Obſerve, 
In = Weather your Beef wil will take Half an Hour longer. | 


MUT O N. 


A ts . Mutton of fix Pounds will FI an Hour at a | quick 
Fire; if froſty Weather, an Hour and a Quarter ; . nine Pounds 
© an. Four and a Half, a Leg of twelve Pounds will take two 
Hours; if froſty two Hours and a. Half; a large Saddle of Mut- 

ton will take three Pours, becauſe of papering it ; a ſmall _— 
will take an Hour and a Half, and ſo on, according to the Size ; 
Breaft will take Half an Hour at a quick Fire; a Neck, if * 
an Hour ; if very ſmall, little better 1797 Half an Hour; a Shoul- 
der much about the fame Time as . the Leg. 


r 1 


PORK r every Pound allow a Quarter of 
an Hour : for example; a Joint of twelve Pounds Weight 


three Hours, and fo on; if it be. a "wn n Piece of that Weg two 


Hours will roalt | it. A 


Directions concerning Beef, Mutton, and Pork. 


Tast three you may baſte with fine nice Dripping. Be 
ſure your Fire be very good and brisk ; but don't lay your 


Meat too — the Fire, for fear of or ſcorching. | 
| FEAL. 


© DB oO & knwnnd 


Quarts of Milk and Half a Pound of freſh Butter. You muſt baſte 


＋ 8. 
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V E AL takes much the. ſame Time roaſting as Pork; but be 
ſure to paper the Fat of a Loin or Fillet, and baſte your Veal 
with good Butter. ID. 1 | 


. HOUSE-LAMB. 
I F a large Fore-Quarter, an Hour and a Half; if a ſmall one, an 
Hour. The Out-ſide muſt be papered, baſted with good But- 


ter, and you muſt have a very quick Fire. If a Leg, about three 
Quarters of an Hour; a Neck, Breaſt or Shoulder, three Quarters 


of an Hour; if very ſmall, Half an Hour will do. 


„ 

1 F juſt killed, an Hour; if killed the Day before, an Hour and a 
Quarter; if a very large one, an Hour and a Half. But the 
beſt Way to judge, is when the Eyes drop out, and the Skin is 
grown very hard; then you muſt rub it with a coarſe Cloth, with 
a good piece of Butter rolled in it, till the Crackling is criſp and 
of a fine light Brown. „ 
1 I — oo 
| O VU muſt have a quick Fire. If it be a ſmall Hare, put three 
Pints of Milk and Half a Pound of freſh Butter in the Drip- 
ping-pan, which muſt be very clean and nice; if a large one, two 
our Hare well with this all the Time it is roaſting; and when the 
Har has ſoak d up all the Butter and Milk it will be enough, -- - 


8 4 1 


A Middlin Turky will take an Hour; a very large one, an 


Hour and a Quarter; a ſmall one, three Quarters of an Hour. 
You muſt paper the Breaſt till it is near done enough, then take the 
Paper off and froth it up. Your Fire muſt be very good, . 
V 
O BSE RVE the fame Rules. 


FOWLS. 


The Art of Cookery, 
FOWLSs. 


A Inxs Fowl, Fowl, three Quarters of an Hour ; a middling one, 
| Hour; very fmall Chickeris, twenty Minutes. Your 


Fe ire muſt be very quick and clear when you lay them down. 


. TAME DUCKS. 
n 8 
| . 


WILD DUCKS. 


TEX Minutes at x very quick Fire will do them; but if you 
love chem well done, a Quarter of an Hour. 


L. WIGE ON, Sc. 
Of Posh 


14 


FOODCOCKS, SNIPES and 


7 1K TEIA GE S. 
+ Log Bans take twenty Miputes. 


| PIDGEONS u LARKS, 
TIE W wil ike een Minus 


Directions concerning Poultry. 


F your Fire is not very quick and clear when you lay your 


Poultry down to roaſt, it will not eat near ſo hone, or look ſo 
n to the Eye. 


To keep Meat bot. 


Ay 7? ; 


Tur. beſt Way wo keep Meat hot, if it be dans"? before our 


pany is ready, is to ſet the Diſh over a Pan of boilin 


Wa 3 cover * Diſh with a deep Cover ſo as not to touch the 


Meat, and throw a Cloth over all. Thus you may keep your 


Meat hot a long Time, and it is better than over roaſting and 


ſpoiling the Meat. The Steam of the Water keeps the Meat het, 
and don't draw the Gravy out, or dry it up; whereas if you ſet a 
. Diſh 


2 


ES OERELY VS 


92 8 kw 


Diſh of Meat any Time over a —— of Coals it will 
&y op ll the Geney, ark pal Gu Iles ; 


1 0 dreſs Greens, I Oy e. 


and waſhed. You ſhould lay them in a clean Pan, for fear ar. 

Sand or Duſt, which is apt to hang round wooden Veſſels. 

all your Greens in a Copper ory, by themſelves, with a gras 
| Quantity of Water. Boil no Meat with them, for that diſco 


them be Copper, Braſs, or Silver. 


To dreſs Spinach. 


PICK it very can, and waſh it in five or fix Wn put it 
in a Sauce-pan that will juſt hold it, throw a little Salt over. 
it, and coyer the Pan cloſe. Don't put any Water in, but ſhake 
the Pan often. Fou muſt put your Sauce-pan on a clear quick 
Fire, As ſoon as you find the Greens are ſhrunk and fallen to the 
Bottom, and that the Liquor which comes out of them boils up, 


juſt give them a little Squeeze. Lay them in a TTY never. 
put any Butter an it, but put it in a Cup. | 


To drefs Cabbages, Sr. 


oreat deal of Water. 
i the Bottom, they are enough; then take them off, before they 
our loſe their Colour. Always throw Salt in your Water before you 


are, but C e is beſt chopped and put into a Sauce-pan with 2 
good Piece of Butter, ſtirring it for about five or ſix Minutes, till 
the Butter is all melted, and then ſend it to Fable. . 


the LET them be ſcraped very clean, and when they are 


enough - 
our rub them in a clean Cloth, then ſlice them into a Plate; and 
and pour ſome melted Butter over them. If they are young, Spring 
het, Carrots, Half an Hour will boi} them; if large, an * but 


DT 


et a al Sandwich Carrots will take two Hous. 
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ALWAYS be very careful that your Greens be nicely ricked 


them. Uk no Iron Pans, &c. for they are e but ns : 


they are enough. Throw them into a clean Steve to drain, 7 


(CAbbage, and all Sorts of you g Sprouts, muſt be boiled in 2 | 
hen the Stalks are tender, or fall to | 


put your Greens in. Young Sprouts you fond to Table juſt as her 


ur. de dreſs H 5 


„ 
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To dreſs Turnips.".. 


THEY eat beſt boil'd in the Pot, and when enough take them 


out, and. put them in a Pan and maſh them-with Butter and 
2 little Salt, and ſend them to Table. But you may do them thus: 
Pare your Turnips, and cut them into Dice, as big as the Top of 
ane's Finger ; put them into a clean Sauce-pan, and juft cover them 


with Water. When enough throw them into a Sieve to drain, and 


put them into a Sauce-pan with a good Piece of Butter; ſtir them 
, overthe Fire for five or ſix Minutes, and ſend them to Table. 


* _* To dreſs Parſnips. 


HEY ſhould be boil'd in a great deal of Water, and when 


you find they are ſoft (which you will know by running a 
Fork into them) take them up, and carefully ſcrape all the Dirt 
off them, and then with a Knife ſcrape them all fine, . throwing 
away all the ſticky Parts ; then put them into a Sauce-pan with 
ſome Milk, and ſtir them over the Fire till they are thick. Take 
| 5 they don't burn, and add a good Piece of Butter and a 

ittle Salt, and when the Butter is melted ſend them to Table. 


25 = Ys. av Brackala. | 
STRIP. all the little Branches off till you come to the top one, 


x 
* 


then with a Knife peel off all the hard outſide Skin, which is 


on the Stalks and little Branches, and throw them into Water. 
Have a Stew-pan of Water with ſome Salt in it: When it boils 
put in the Brockala, and when the Stalks are tender it is enough, 


o 
& 


then ſend it to Table with Butter in a Cup. The French eat Oil 


and Vinegar with it. 5 
v»„r¹ . 
you muſt boil them in as little Water as you can, without 

burning the Sauce-pan. Cover the Sauce-pan cloſe, and when 


the Skin begins to crack they are enough. Drain all the Water 


out, and let them ſtand covered for a Minute or two; then peel 
them, 1 them in your Plate, and pour ſome melted Butter over 
them. The beſt Way to do them is, when they are peel'd to lay 


them on a Gridiron till they are of a fine Brown, and ſend them 

to Table. Another Way is to put them into a Sauce-pan with 

fome geod Beef Dripping, cover them cloſe, and ſhake the Sauce- 
e 


Ly 
- a 


' $4 
* 


for foar of burning to the Bottom. When they are 1 
Ls e T e 


1 
2 
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fine brown and eriſp, take them up in a Plate, then put them 
into another for fear of the Fat, and put Butter in a Cup. 


„ 7 v dreſs Cauliflowers. 


AKE your Flowers, cut off all the green Part, and then cut 
c the Flowers into four, and lay them in Water for an Hour: 
. Then have ſome Milk and Water vo put in the Cauliflowers, 
and be ſure to skim the Sauce-pan well. When the Stalks are 
tender, take them carefully up, and put them into a Cullender to 
drain : Then put a ul of Water into a clean Stew-pan with 
a little Duſt of Flour, about a Quarter of a Pound of Butter, and 
ſhake it round till it is all finely melted, with a little Pepper and 
Salt; then take half the Cauliflower and cut it as you would for 


{ 


IT Pickling, lay it into the Stew-pan, turn it, and ſhake the Pan 
a round. Ten Minutes will do it. Lay the ſtew'd in the Middle 
rt of your Plate, and the boil'd round it. Pour the Butter you did 
g it in over it, and ſend it to Table. 5 | 
P Z | 


| To areſs French. Br. 
FI RS T ſtring them, then cut them in two, and afterwards 

a- croſs: But if you would do them nice, cut the Bean into four, 
and then a-crofd, which is eight Pieces. Lay them into Water and . 
Salt, and when your Pan boils put in ſome Salt and the Beans: 


e, When they are tender they are enough; they will be ſoon done. 
is Take Care they don't loſe their fine Green. Lay them in a Plate, 
er. and have Butter in a Cup. TS OM > 


= 7 dreſs hn, © 
WRING off the Stalks, and put them into the Water cold, 
with the Tops downwards, that all the Duſt and Sand may 


ul out. When the Water boils, an Hour and a half will do 
1em. 3 | | 


ut ä 

en 2 To dreſs Aſparagus. IX 

ed MW SCRAPE all the Stalks very carefully till they look white, 

oh then cut all the Stalks even alike, throw them into Water, and 

Jay have ready a Stew-pan boiling. Put in ſome Salt, and tye the Aſ- 
6A paragus in little Bundles. Let the Water keep boiling, and wen 9 
ith they are a little tender take them up. If you boil them too much | 


ce- you loſe both Colour and Taſte. Cut the Round of a ſmall Loaf 
C8 about half an Inch thick, —_ brown on both Sides, dip it — 


% 


/ 
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the Aſparagus Liquor, and lay it in your Diſh: Pour a little 
Butter over the Toaſt, then lay your Aſparagus on the Toaſt all 
round the Diſh with the white Tops. outward. Don't pour Butter 


over the Aſparagus, for that makes them pray to the Fingers, 


but have your Butter in a Baſon, and fend it to Table. 


Directions concerning Garden Things. 


Me S T People ſpoil Garden Things by over boiling them. 
2 All Things that are green ſhould have a little Criſpneſs, 


for if they are over boil'd they neither have any Sweetneſs 


or Beauty, 


To dreſs Beans and Bacon. 


\ N HEN you dreſs Beans and Bacon, boil the Bacon by itſelf, 


and the Beans by themſelves, for the Bacon will ſpoil the 
Colour of the Beans. Always throw ſome Salt into the Water, 
and ſome Parſley nicely pick d. When the Beans are enough 
(which you will know by their being tender) throw them into a 
Cullender to drain. Take up the Bacon and skin it; throw ſome 
Raſpings of Bread over the Top, and if you have an Iron make it 
red-hot and hold over it, to brown the Top of the Bacon: If you 
have not one, ſet it before the Fire to brown. Lay the Beans in 
the Diſh, and the Bacon in the Middle on the Top, and ſend 
them to Table, with Butter in a Baſon. | | 


To make Gravy for a Turky, or any Sort of Fowls. 


4 AKE a Pound of the lean Part of the Beef, hack it with a 
EKEnife, flour it well, have ready a Stew-pan with a Piece of 


freſh Butter. When the Butter is melted put in the Beef, fry it 


till it is brown, and then pour in a little boiling Water; ſhake it 
round, and then fill up with a Tea-kettle of boiling Water. Stir 
it all together, and put it in two or three Blades of Mace, four or 


five Cloves, ſome Whole Pepper, an Onion, a Bundle of Sweet 


Herts, a little Cruſt of Bread baked brown, and a little Piece of 
Carrot. Cover it cloſe, and let it ſtew till it is as good as you 
would have it. This will make a Pint of rich Gravy. + 


To draw Mutton, Beef, or Veal Gravy. EN | | 
AK E a Pound of Meat, cut it very thin, lay a Piece of 
Bacon about two Inches long, at the Bottom of the Stew-pan 


as * 1 
— 3 
an; 


r AED: dens oe its, * 


rr 


an 


Lou may omit the Bacon, if you diſlike it. 
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br Sauce- pan, and lay the Meat on it. Lay in ſome Carrot, and 
cover it cloſe for two or three Minutes, then pour in a Quart of 


boiling Water, ſome Spice, Onion, ſweet Herbs, and a little Cruſt 


of Bread toaſted. Let it do over a ſlow Fire, and thicken it with a 
little Piece of Butter rolled in Flour. When the Gravy. is as good 


as you would have it, ſeaſon it with Salt, and then ſtrain it off. 


To burn Butter for thickening of Sauce. 
ET your Butter on the Fire, and let it boil till it is browns 
then ſhake in ſome Flour, and ſtir it all the Time it is on the 
Fire till it is thick. Put it bye, and keep it.for Uſe. A little 
Piece is what the Cooks uſe to thickEn and brown their Sauce; but 
there are few Stomachs it agrees with, therefore ſeldom make uſe 
of it. | Tg | ES . 
” Jo make Gravy; 


] F you live in the Country where you can't always have Gravy 


Meat, when your Meat comes from the Butcher's take a Piece 


of Beef, a Piece of Veal, and a Piece of Mutton; cut them into 


as ſmall Pieces as you can, and take a large deep Sauce- pan with 4 
Cover; lay your Beef at Bottom, then your Muttoh, then a ver 
little Piece of Bacon, a Slice or two of Carrot, ſome Mace, Cloves, 


Whole Pepper black and white, a large Onion. cut in Slices, a 


Bundle of ſweet Herbs, and then lay in your Veal. Cover it cloſe 
over a very flow Fire for fix or ſeven Minutes, ſhaking the Sauce- 
pan now and then; then ſhake ſome Flour in, and have ready 


ſome boiling Water, pour it in till you cover the Meat and ſome- 
thing more. Cover it cloſe, and let it ſtew till it is quite rich and 


good; then ſeaſon it to your Taſte with Salt, and then ſtrain it off. 


This will do for moſt Things. 


pd make Gravy for Soops, Ec. | 
TAKE a Leg of Beef, cut and hack it, put it into a large 
* earthen Pan; put to it a Bundle of ſweet Herbs, two Onions 
ſtuck with a few Cloves, a Blade or two of Mace, a Piece of Car- 


rot, a Spoonful of Whole Pepper black arid white, and a Quart 
of ſtale Beer. Cover it with Water, tye the Pot down cloſe with 


brown Paper rubbed with Butter, ſend it to the Oven, and let it 
be well baked. When it comes home, ftrain it through a coarſe 
Sieve ; lay the Meat into a clean Diſh as you ſtrain it, and keep 
it for Uſe; It is a fine Thing in a Houſe, and will ferve for Gravy, 

| C 2 = . , thickend 


mo 
; a” 

d bs... 
> 


and a half, or two Hours. TINTED 
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thicken'd with a Piece of Butter, red Wine, Catchup, or what- 


ever you have a mind to put in, and is always 3 Soops of 


moſt Sorts. If you have Peaſe ready boil'd, your Soop will ſoon 
be made: Or take ſome of the Broth and forne Vermicelli, boil it 
_— fry a French Roll and put in the Middle, and you have 

- You may add a few Truffles and Morels, or Sal- 
ler ftew'd tender, and then you are always ready. - 


To Bake 4 Leg of Beef. 


D O it juſt ! in the ſame Manner as before directed in the making 
Gravy for Soops, &c. and when it is baked, ſtrain it through 

a coarſe Siove. Pick out all the Sinews and Fat, put them into a 

Sauce-pan with a few Spoonfuls of the Gravy, a little red Wine, 

a little Piece of Butter tes 3 in Flour, and fome Muſtard ; ſhake 

your Sauce-pan often, and when the Sauce is hot and thick, diſh 


It up, and ſend it to Table. It is a pretty Dh. 


To bake an Ox's Head. 


p< O juft in the ſame Manner, as the Leg of Beef is directed to 
be done in making the Gravy for Soops, &c. and it does full 

A$ 8 for the ſame. Uſes. If it ſhould be too Hong for any 
want it for, it is only putting ſome hot Water to it. 

Cold dae will ſpoil "i = 


To Boil Pickled Pork. 


BE ſure you put it in when the Water boils. If a middling 
Piece, 3 boil it; if a very Miel Piece, an Hour 
Pork too long it- 


will go wa Jl. 


* 
5 * 4 ” — 
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1 H A p. II. 
Maps-Dieuns. 


To dreſs Scotch Colleps. 


ARE Veal, cut it thin, beat it well with the Back of a Knife | 
or Rolling-pin, and grate ſome Nutmeg over them; dip them 
in the Yolk of an Egg, and fry them in a little Butter till they 


are of a fine brown; then pour the Butter from them, and have 


ready half a Pint of Gravy, a little Piece of Butter rolled in 
Flour, a few Muſhrooms, a Glaſs of white Wine, the Volk of 
an Egg, and a little Cream mixt together. If it wants a little 
Salt, put it in. Stir it all together, and when it is of a fine Thick- 
neſs diſh it up. It does very well without the Cream, if you have 
none; and very well without Gravy, only put in juſt as much 


warm Water, and either Red or White Wine. 


To dreſs White Scotch Collops. 


Do not dip them in Egg, but fry them till _ are tender, but 
not brown. Take your Nel out of the Pan, and pour all 

out, then put in your Meat again, as above, only you muſt put 

in ſome A | ; 


To areſs a Elle 1 of JV. * with Collops. 


| F OR an Alteration, take a ſmall Fillet of Veal, cut what Col- 


lops you want, then take the Udder and fill it with Force- 
Meat, roll it round, tye it with a Packthread acroſs, and roaſt it; 
lay your Collops in the Diſh, and lay your L Udder in Ge Middle, 
Garniſh or Diſhes with Lemon, | 


To make F orce-Meat Balls, 


NOW. V you are to obſerve, that Force- meat Balls are 2 
Addition to all Made-diſhes; made thus: Take hal 

Pound of Veal, and half a Pound of Suet, cut ſine, and b 

a Marble Mortar or Wooden Bowl; have a few ſweet * 8 


—— 


 fhred fine, a little Mace dry'd and heat fine, a ſmall Nutmeg 


fr rated, or half a large one, a little Lenton-peel cut very fine, 4 
ittle Pepper and Sal, and the Yolks of two E885 ; z mix all theſe 


; C3 * 


U 
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well together, then roll them in little round Balls, and. fome | in 
little long Balls; roll them in Flour, and fry them brown. If 
- they are for any Thing of white Sauce, put a little Water on in a 
Sauce- pan, and when the Water boils put them in, and let thgm 
boil for a few Minutes, but never fry them for white Sauce. 


Truffles and Morels, good in Sauces and Soops. 


1 half an Ounce of Truffles and Morels, ſimmer them in 
two or three Spoonfuls of Water for a few Minutes, then put 

them with the Liquor into the Sauce, They thicken both — 
and Sdop, and Sive it a fine Flavour. \ | 


Jo Stew Ox-Palates. 


8 T % W them very tender ; which muſt be done by putting 
them into cold Water, and let them ſtew very ſoftly over a 
ow Fire till they are tender, then cut them into Pieces and put 
them either into your Made-diſh or Soop; and Cocks- combs and 
Artichoke-bottoms, cut ſmall, and put into the Made-diſh, 
Garniſh your Diſhes with Lemon, Sweetbreads ſtew'd for white 
Diſhes, and 8 85 for brown ones, and cut in little . 


To. Ragoo a Leg of Mutton. 


Ter all the Skin and Fat off, cut it very thin the ok Way 
of- the Grain, then butter your Stew-pan, and ſhake ſome 
oa ug into it; flice half a Lemon and half an Onion, cut them 

very ſmall, a little bundle of ſweet Herbs, and. a blade of Mace, 
Put all together with your Meat into the Pan, ſtir it a Minute or 
two, then put in ſix Spoonfuls of Gravy, and have ready an An- 
chovy minc'd ſmall; mix it with ſome Butter and Flour, ſtir it | 
| al together for ſix Minutes, and then diſh it up. 


T, 0 make a Brown F ricaſey. | 
you muſt take 2 ur Rabbits or Chickens and ſkin "Rug then | 
m 


cut them into ſmall Pieces; and rub them over with Volks of 


Eggs. Have ready ſome grated Bread, a little beaten Mace, and 
a little grated Nutmeg mixt together, and then roll them in it; 
put a little Butter into your Stew-pan, and when it is melted put 
in your Meat. Fry it of a fine Brown, and take Care thoy don't 
ſtick to tie Bottom of the Pan, then pour the Butter from them, 
and pour in half a Pint of Gravy, a Glaſs of red Wine, a few 


uſhrooms, 


beat fine, a very little Nutmeg, a few 
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Muſhrooms, or two Spoonfuls of the Pickle, a little Salt (if 


wanted) and a Piece of Butter rolled in Flour. When it f is * 
a ſine Thickneſs diſh it up, and ſend it to Table. | 


To make a White Fricaſey. 


V 0 U may take two Chickens or Rabbits, fkin them, and cut 


them in little Pieces. Lay them into warm Water to draw 
out all the Blood, and then lay them in a clean Cloth to dry: 
Put them into a Stew-pan with Milk and Water, ſtew them till 
they are tender, and then take a clean Pan, put in half a Pint of 
Cream and a quarter of a Pound of Butter; ftir it together 
till the Butter is melted, but you muſt be ſure to keep it ſtirring 
all the Time or it will be greaſy, and then with a Fork take the 
Chickens or Rabbits out of the — and put into the Sauce- 
pan to the Butter and Cream. Have read = a little Mace dry'd and 

uſhrooms, ik all to- 


er for a Minute or two, and diſh it up. If you have no 
— ug a Spoonful of the Pickle does full as well, and gives 
it a pretty Tartneſs. This is a * moy Sauce for a Brealt 


of 
Veal roaſted. 


To Fricaſy Chicks, Rabbits, Lamb, V, cal, Cc. 


D O r the ſame Way. 


4 Second Way to make a White Fricaſey. 


vou muſt take two or three Rabbits or Chickens, skin them, 
and lay them in warm Water, and dry them with a clean 


Cloth. * them into a Stew- pan with a blade or two of Mace, 5 


a little black and little white Pepper, an Onion, a little bundle 
of ſweet Herbs, and do but juſt cover them with Water: Stew 
them till they are tender, then with a Fork take them out, ſtrain 


the Liquor, and put them into the Pan again with half a Pint of 5 


the Liquor and half a Pint of Cream, the Volks of two Eggs 
beat * half a Nutmeg grated, a Glaſs of white Wine, a 

little Piece of Butter rolled in Flour, and a Gill of Muſhrooms; : 
keep ſtirring all together, all the while one Way, till it. is ſmooth 


and of a fine Ns and then «aſh it up. Add what you 


pleaſe, | 


* 
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A Third Way of making a White Fricaſey. 


1 three Chickens, ſkin them, cut them into ſmall Pieces; 

* that is, every Joint aſunder; lay them in warm Water for a 
quarter of an Hour, take them out and dry them with a Cloth, 
then put them into a Stew-pan with Milk and Water, and boil 
them tender: Take a Pint of good Cream, a quarter of a Pound 
of Butter, and ſtir it till it is thick, then let it ſtand till it is cool, 
and put to it a little beaten Mace, half a Nutmeg grated, a little 
Salt, a Gill of white Wine, and a few Muſhrooms; ſtir all to- 
gether, then take the Chickens out of the Stew-pan, throw away 

what they are boil'd in, clean the Pan, and put in the Chickens 
and Sauce together: Keep the Pan ſhaking round till they are 
quite hot, diſh them up. Garniſh with Lemon. They will 
be very good without Wine. LO 


To Fricaſey Rabbits, Lamb, Swweetbreads, or T ripe. 
Do them the fame Way. „ 


Another Way to Fricaſey Tripe. 


| AKE a Piece of double Tripe, cut it into Slices two Inches 
| long, and half an Inch broad, put them into your Stew-pan, 

and ſprinkle a little Salt over them; then put in a bunch of ſweet 
Herbs, a little Lemon-peel, an Onion, a little Anchovy Pickle, 
and a Bay-Leaf : Put all theſe to the Tripe, then put in juſt Wa- 
ter enough to cover them, and let them ſtew till the Tripe is very 
tender ; then take out rhe Tripe and ftrain the Liquor out, ſhred 
a Spoonful of Capers, and put to them a Glaſs of white Wine, 
and half a Pint of Liquor they were ſtewed in. Let it boil a 
little while, then put in your T ripe, and beat the Volks of three 
Eggs ; put into your Eggs a little Mace, two Cloves, a little Nut- 
meg dryd and beat fine, a ſmall Handful of Parſley pick'd and 
ſhred fine, a Piece of Butter rolled in Flour, and a quarter of a 
Pint of Cream: Mix all thefe well together and put them into 
- your Stew-pan, keep them ſtirring one Way all the while, and 
when it is of a fine Thickneſs and ſmooth, diſh it up, and garniſh 
the Diſh with Lemon. You are to obſerve that all Sauces which 
have Eggs or Cream in, you muſt keep ftirring one way all the 
while they are on the Fire, or they will turn to Curds. - You 
may add white Walnut Pickle, or 3 in the room of 
Capers, juſt to make your Sauce a little tart, On 2 | 
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To Ragoo Hog's Feet and Ears. 
AKE your Feet and Ears out of the Plckle they are ſous'd 
in, or boil them till they are tender, then cut them into little 
long thin Bits about two Inches long, and about a quarter of an 
Inch thick : Put them into your Stew-pan with half a Pint of 
good Gravy, a Glaſs of white Wine, a good deal of Muſtard, a 
ood Piece of Butter rolled in Flour, and a little Pepper and Salt; 
fir all together till it is of a fine Thickneſs, and then diſn it 


up. ä 5 . 
Note, They make a very pretty Diſh fry'd with Butter and 
Muſtard, and a little good Gravy, if you like it. Then only cut 
ow Yo and Ears in two; You may add half an Onion, cut 


To Fry Tripe. | | 
Cr your Tripe into Pieces about three Inches long, dip them 
in the Volk of an Egg and a few Crumbs of Bread, fry them 
of a fine brown, and then take them out of the Pan and lay them 
in a Diſh to drain. Have ready a warm Diſh to put them in, and, 
ſend them to Table, with Butter and Muſtard in a Cup. _ 


| To Stew Tribe. ; 
on it juſt as you do for frying, and ſet on ſome Water in a 


Sauce- pan, with two or three Onions cut into Slices, and ſome 
Salt. When it boils, put in your Tripe. Ten Minutes will boil 


it. Send it to Table with the Liquor in the Diſh, and the 


Onions. Have Butter and Muſtard in a Cup, and diſh it up. You 
may put in as many Onions as you like to mix with your Sauce, 


or leave them quite out, juſt as you pleaſe. Put a little bundle of 


ſweet Herbs, and a Piece of Lemon-peel into the Water, when 


you pur'in your Trips. 


——_ 4 Fricaſey of Pigeons. 


1 ry eight Pigeons, new kill'd, cut them into ſmall Pieces, 
and put them into a Stew-pan with a Pint of Claret and a 
Pint of Water. Seaſon your Pigeons with Salt and Pepper, a blade 
or two of Mace, an Onion, a bundle of ſweet Herbs, a Law 

oſe, 


Piece of Butter juſt rolled in a very little Flour: Cover it 


and let them ſtew till there is juſt enough for Sauce, and then take 


{ 9 
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out the Onion and ſweet Herbs, beat up the Volks of three Eggs, 
grate half a Nutmeg in, and with your Spoon puſh the Meat all 
to one fide of the Pan and the Gravy to the other Side, and ſtir 
in the Eggs; keep them ſtirring for fear of turning to Curds, and 
when | ing AM is fine and thick ſhake all together, put in half a 
Spoonful of Vinegar, and give them a Shake; then put the Meat 
into the Diſh, pour the Sauce over it, and have ready ſome Slices 
of Bacon toaſted, and fry'd Oyſters ; throw the Oyſters all over, 
and lay the Bacon round. Garniſh with Lemon. tas 


A Fricaſey of Lamlſtones and Sweetbreads. 


Hr ready ſome Lambſtones blanched, parboiled and ſliced, 


and flour two or three Sweetbreads ; if very thick, cut them 
in two, the Yolks of fix hard Eggs whole; a few Piſtaco Nut 
Kernels, and a few large Oyſters: Fry theſe all of a fine brown, 
then pour out all the Butter, and add a Pint of drawn Gravy, the 
Lambſtones, ſome Aſparagus-tops about an Inch long, ſome gra- 
ted Nutmeg, a little Pepper and Salt, two Shalots ſhred ſmall, 


and a Glaſs of white Wine. Stew all theſe together for ten Mi- 


nutes, then add the Volks of ſix Eggs beat very fine, with a little 


white Wine, and little beaten Mace; ſtir all together till it is 


of a fine Thickneſs, and then diſh it up. Garniſh with Lemon. 
To Haſh a Calf's Head. 


50 ne en ee e the e "half and 


with a ſharp Knife take it nicely from the Bone, with the 
two Eyes. Lay it in a little deep Diſh before a good Fire, and 
take great Care no Aſhes fall into it, and then hack it with a 
Knife croſs and croſs : Grate ſome Nutmeg all over, a very little 


Pepper and Salt, a few ſweet Herbs, ſome Crumbs of Bread, and 


a little Lemon-peel chopped very- fine ; baſte it with a little 
Butter, then baſte it again and pour over it the Yolks of two 
Eggs; keep the Diſh turning that it may be all brown alike : 


Cut the other half and Tops into little thin bits, and fet on a 


Pint of drawn Gravy in a Sauce-pan, a little bundle of ſweet 


Herbs, an Onion, a little Pepper and Salt, a Glaſs of red Wine, 
and two Shalots ; boil all theſe together a few Minutes, then ſtrain 
it through a Sieve, and put it into a clean Stew-pan with the 
Haſh: Flour the Meat before you put it in, and put in a few 
Muſhrooms, a Spoonful of. the Pickle, two Spoonfuls of Catchup, 
and a few Truffles and. Morels; ſtir all theſe together for a few 
Minutes, then beat up half the Brains and ſtir into the 8 
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and a little Piece of Butter rolled in Flour. Take the other half 
of the Brains, and beat them up with a little Lemon-peel cut fine, 
a little Nutmeg grated, a little beaten Mace, a little Thyme ſhred 
ſmall, a little Parſley, the Yolk of an Egg, and have fome 9 — ; 
Dripping: boiling in a Stew-pan; then fry the Brains in little 
Cakes, about as big as a Crown-piece. Fry about twenty Oyſters 
dipp'd in the Volk of an Egg, toaſt ſome Slices of Bacon, fry a 
few force- meat Balls, and have ready a hot Diſh ; if Pewter, over 
a few clear Coals; if China, over a Pan of hot Water. Pour in 
our Haſh, then lay in your toafted Head, throw the force-meat 
alls over the Haſh, and garniſh-the Diſh with fry'd Oyſters, 
the fry'd Brains, and Lemon; throw the reſt over the Haſh, lay 
the Bacon round the Diſh, and ſend it to Table. 5 — 


2 0 Haſb 4 Calf's Head White. 


1 half a Pint of Gravy, a large Wine-glaſs of white 
Wine, a little beaten Mace, a little Nutmeg, and a little 
Salt; throw into your Haſh a few Muſhrooms, a few Truffles and 
Morels firft parboil'd, a few Artichoke-bottoms and Aſparagus- 
tops, if you have them, a good Piece of Butter rolled in Flour, 
the Volks of two Eggs, half a Pint of Cream, and one Spoonful 
of Muſhroom-Catchup; ftir it all together very carefully till it is 
of a fine Thickneſs ; then pour it into your Diſh, and lay the other 
half of the Head as before-mentioned, in the Middle, and gar- 
niſh it as before directed, with fry'd Oyſters, Brains; Lemon, and 
force-meat Balls fry'd. 2 | * 


T0 Bake a Calf”s Head. 


AKE the Head, pick it and waſh it very clean; take an 
earthen Diſh large enough to lay the Head on, rub a little 
Piece of Butter all over the Diſh, then lay ſome long Iron Skewers 
acroſs the Top of the Diſh, and lay the Head on them ; Skewer 
up the Meat in the Middle that it don't lye in the Diſn, then 
pate ſome Nutmeg all over it, a few ſweet Herbs ſhred ſmall, 

ome Crumbs of Bread, a little Lemon-peel cut fine; and then flour 
it all over; ſtick Pieces of Butter in the Eyes, and all over the 
Head, and flour it again, Let it be well baked, and of a fine 
brown; you may throw a little Pepper and Salt over it, and put 
| Into the Diſh a 8 of Beef cut ſmall, a bundle of ſweet Herbs, 

an Onion, ſome Whole Pepper, a Blade of Mace, two Cloves, a 
Pint of Water, and boil the Brains with ſome Sage. When the 
Head is enough, lay it on a Diſh, and ſet it to the Fire to keep 
. | | Warm, 


A 


% 
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warm, then ſtir all together in the Diſh, and boil it in a Sauce- 


; ſtrain it off, put it into the Sauce-pan again, add a Piece of 
bs rolled in Flour, and the Sage in the Brains chopp'd fine, a 
Spoonful of Catchup, and two Spoonfuls of red Wine, boil them 
together, take the Brains, beat them well, and mix them with 
the Sauce; pour it into the Diſh, and ſend it to Table. You muſt 
bake the Tongue with the Head, and don't cut it out. It will 
lie the handſomer in the Diſh. 


| To Bake a Sheep's Head. 
De it the ſame Way, and it eats very well. 


| To dreſs a Lamd's Head. 


T B EL the Head and Pluck tender, but don't let the Liver be 


too much done. Take the Head up, hack it croſs and croſs 


with a Knife, grate ſome Nutmeg over it, and lay it in a Diſh 


1 


— 


before a good Fire; then grate ſome Crumbs of Bread, ſome ſweet 
Herbs rubb'd, a little Lemon- peel chopp'd fine, a very little Pep- 

and Salt, and baſte it with a little Butter; hes e a little 
Flour over it, and juſt before it is done do the ſame, baſte it and 
drudge it. Take half the Liver, the Lights, the Heart and 
Tongue, chop them very ſmall, with ſix or eight Spoonfuls of 
Gravy or Water; firſt ſhake ſome Flour over the * and ſtir it 
together, then put in he Gravy or Water, a good Piece of Butter 
rolled in a little Flour, a little Pepper and Salt, and what runs 
from the Head in the Diſh; ſimmer all together a few Minutes, 
and add half a Spoonful of Vinegar, pour it into your Diſh, lay 
the Head in the Middle on the Mince-meat, have ready the other 
half of the Liver cut thin, with ſome Slices of Bacon broil'd, and 
lay rn the Head. Garniſh the Diſh with Lemon, and ſend it 


To Ragoo a Neck of Veal. 


>= pin, ſeaſon them with Salt, Pepper, Cloves and Mace, lard 
them with Bacon, Lemon-peel and "Thyme, dip them in the Volks 
of Eggs, make a Sheet of ſtrong Cap-paper up at the four Corners 
in the Form of a Dripping-pan ; pin up the Corners, butter the 
Paper and alſo the Gridiron, and ſet it over a Fire of Charcoal ; 
put in your Meat, let it do leifurely, keep it baſting and turning 


N 
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CUT a Neck of Veal into Steaks, flatten them with-a Rolling- 
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to keep in the Gravy, and when it is enough have ready half 4 
Pint of ſtrong Gravy, ſeaſon it high, put in Muſhrooms and Pic- 
kles, Force-meat Balls dipp'd in the Volks of Eggs, Oyſters 
ſtew'd and fry'd, to lay round and at the Top of your Diſh, and 
then ſerve it up. If for a brown Ragoo, put in red Wine. If for 
a white One, put in white Wine, with the Yolks of Eggs beat 
up with two or three Spoonfuls of Cream. N 


To Ragoo a Breaſt of Veal. 


AKE your Breaft of Veal, put it into a large Stew-pan, put 

in a Bundle of ſweet Herbs, an Onion, ſome black and white 
Pepper, a Blade or two of Mace, two or three Cloves, a very little 
Piece of Lemon-peel, and juſt cover it with Water; when it is 
tender take it up, bone it, put in the Bones, boil it up till the 
Gravy is very good, then ſtrain it off, and if you have a little 
rich Beef Gravy add a quarter of a Pint, put in half an Ounce of 


Truffles and Morels, a Spoonful or two of Catchup, two or three 
Spoonfuls of white Wine, and let them all boil together; in the 
mean time flour the Veal, and fry it in Butter till it is of a fine 
brown, then drain out all the Butter and pour the Gravy you are 


boiling to the Weal, with a few Muſhrooms ; boil all together till 
the Sauce is rich and thick, and cut the Sweeibread into four. A 
| few Force-meat Balls is proper in it. Lay the Veal in the Diſh, 
and pour the Sauce all over it. Garniſh with Lemon. BE 


Another Way to Ragoo à Breaſt of Veal. 


you may bone it nicely, flour it, and fry it of a fine brown, 
then pour the Fat out of the Pan, and the Indgredients as 
above, with the Bones; when enough, take it out, and ſtrain the 
Liquor, then put in your Meat again, with the Ingredients, as 
before directed. 5 . | | 


A Breaſt of Veal in Hodge-Podge. 


ARE a Breaſt of Veal, cut the Briſcuit into little Pieces, and 
every Bone aſunder, then flour it, and put half a Pound of 
good Butter into a Stew-pan ; when it is hot, throw in the Veal, 
fry-it all over of a fine light brown, and then have ready a Tea- 
kettle of Water boiling ; pour it in the Stew-pan, fill it up and ſtir 
it round, throw in a Pint of n Peaſe, a fine Lettuce whole, 
Clean waſh'd, two or three blades 'of Mace, a little whole Pepper 
tyd in a Muſlin Rag, a little bundle of ſweet Herbs, a 8 | 
N EE” on 
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Onion ſtuck with a few Cloves, and a little Salt. Cover it cloſe, 
and let it ſtew an Hour, or till it is boil'd to _=_ Palate, if you 


would have Soop made of it; if you would on 


y have Sauce to eat 


with the Veal, you muſt ſtew it till there is juſt as much as you 


would have for Sauce, and ſeaſon it with Salt to your Palate ; take 
out the Onion, ſweet Herbs and Spice, and pour it altogether 


into your Diſh. It is a fine Diſh. If you have no Peaſe, pare 


three or four Cucumbers, ſcoop out the Pulp, and cut it into little 
Pieces, and take four or five Heads of Sallery, clean waſh'd, and 
cut the white Part ſmall ; when you have no Lettuces, take the 


little Hearts of Savoys, or the little young Sprouts that grow on the 


old Cabbage Stalks about as big as the Top of your Thumb. 
Note, If you would make a very fine Diſh of it, fill the Inſide 
of your Lettuce with Force-meat, and tye the Top cloſe with a 
Thread ; ftew it till there is but juſt enough for Sauce, ſet the 
Lettuce in the Middle, and the Veal round, and pour the Sauce 
all over it. Garniſh your Diſh with raſp'd Bread, made into 
Figures with your Fingers. This is the cheapeſt Way of dreſſing 


a Breaſt of Veal to be good, and ſerve a Number of People. 


20 Collar a Breaſt of Veal. 


TEE a very ſharp Knife, and nicely take out all the Bones, 
but take great Care you do not cut the Meat through; pick 
all'the Fat and Meat off the Bones, then grate ſome Nutmeg all 
over the Inſide of the Veal, a very little beaten Mace, a little 
Pepper and Salt, a few ſweet Herbs ſhred ſmall, ſome Parſley, 
a little Lemon-peel ſhred ſmall; a few Crumbs of Bread and the 
bits of Fat pick'd off the Bones ; roll it up tight, ſtick one Skewer 
In to hold it together, but do it clever, that it ſtands upright in 


the Diſh; tie a Packthread acroſs it to hold it together, ſpit it, 
then roll the Caul all round it, and roaft it. An Hour and a 
Quarter will do it. When it has been about an Hour at the Fire 
take off the Caul, drudge it with Flour, baſte it well with frefft 
Butter, and let it be of a fine brown. For Sauce take two Penny- 


worth of Gravy Beef, cut it and hack it well, then flour it, fry 


it a little brown, then pour into your Stew-pan ſome bofling Wa- 


ter; ſtir it welbtogether, then fill your Pan two Parts full of Wa- 
ter, put in an Onion, a bundle of ſweet Herbs, a little Cruſt of 


Bread toaſted, two or three Blades of Mace, four Cloves, ſome. 


Whole Pepper, and the Bones of the Veal. Cover it cloſe, and let 


it ſtew till it is quite rich and thick; then ftrain it, boil it up 
again with Truffles and Morels, a few Muſhrooms, a Spoonful of 
C 


Catchup, two or three bottoms of Artichokes, if you have vow 
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add a little Salt, juſt enough to ſeaſon the Gravy, take the Pack- 
thread off the Veal, and ſer it upright in the Diſn; cut the Sweet- 
bread into four, and broil it of a fine Brown, with a few force- 
meat Balls fry'd, lay theſe round the Diſh, and pour in the Sauce. 
Garniſh the Diſh with Lemon and ſend it to Table. | 


To Collar a Breaſt of Mutton. 


D O it the ſame Way, and it eats very well. But you muſt take 
off the Skin. I | | 


ah 6 | | | 
Another good Way to dreſs a Breaſt of Mutton. 


| COLLAR it as before, roaſt it, and baſte it with half a Pint 
of red Wine, and when that is all ſoak'd in, baſte it well 
with Butter, have a little good Gravy, ſet the Mutton upright in 
the Diſh, pour in the Gravy, have fweet Sauce as for Veniſon, 
and ſend it to Table. Don't garniſh the Diſh, but be ſure to take 
the Skin off the Mutton. 1 Fas. 
The Inſide of a Surloin of Beef is very good done this Way. 
If you don't like the Wine, a Quart of Milk, and a quarter 
of : 52 of Butter, put into the Dripping- pan, does full as well 
to baſte it. | | $2 | 8 : 


To Force a Leg of Lamb. 


WITH a ſharp Knife carefully take out all the Meat, and 
leave the Skin whole and the Fat on it, make the Lean you 
cut out into Force-meat thus: To two Pounds of Meat, three 
Pounds of Beef Sewet cut fine, and beat in a Marble Morter till it 


is very fine, and take away all the Skin of the Meat and Sewet, . 


then mix with it four Spoonfuls of. grated Bread, eight or ten 
Cloves, five or ſix large Blades of Mace dry'd and beat fine, half a 
large Nutmeg grated, a little:Pepper arid Salt, a little Lemon-peel 
cut fine, a very little Thyme, ſome Parſley, and four Eggs : Mix all 
together, put it into the Skin again juſt as it was, in the ſame 
Shape, ſew it up, roaſt it, baſte it mk Butter, cut the Loin into 
Steaks and fry it nicely, lay the Leg in the Diſh and the Loin 


round it, with ſtew'd Cauliflower (as in Page 17) all round upon 


the Loin, pour a Pint of good Gravy into the Diſh, and ſend it to | 


Table. If you don't like the Cauliflower, it may be omitted. 
wm Ii « Ig f Tinh © | 

LET the Leg be boiled very white. An Hour will do it. Cut 
the Loin into Steaks, dip them into a few Crumbs of Bread and 

Egg, fry them nice and brown, boil a good deal of Spinach 2 


ſeaſon it, lay your Fowl or Turky in the Diſh, pour the Sauce 
7 2 | | over 
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ky in the Diſh, put the Leg in the Middle, lay the Loin round 
it, cut an Orange in four and garniſh the Diſh, and have Butter 
in a Cup. Some love the Spinach boiled, then drained, put into 
2 Sauce-pan with a good Piece of Butter and ſtewed. | 


To Force a Large Fowl. 
(C T the Skin down the Back, and carefully ſlip it up ſo as to 
take out all the Meat, mix it with one Pound of Beef Sewet, 
cut it ſmall, and beat them together in a Marble Mortar: Take a 
Pint of large Oyſters cut ſmall, two Anchovies cut ſmall, one 
Shalot cut fine, a few Sweet Herbs, a little Pepper, a little Nutmeg 
grated, and the Volks of four Eggs; mix all together and lay 


this on the Bones, draw over the Skin and ſew up the Back, put 


the Fowl into a Bladder, boil it an Hour and a Quarter, ſtew 
ſome Oyſters in good Gravy thickened with a Piece of Butter 


rolled in Flour, take the Fowl out of the Bladder, lay it in your 


Diſh and pour the Sauce over it. Garniſh with Lemon. 
It eats much better roaſted with the fame Sauce. 


To Reaft a Turky the genteel Way. 


; pI cut it down the Back, and with a ſharp Penknife bone 


it, then make your Force-Meat thus: Take a large Fowl, ora 
Pound of Veal, as much grated Bread, half a Pound of Sewet cut 
and beat very fine, a little beaten Mace, two Cloves, half a Nut- 
meg grated, about a large Tea Spoonful of Lemon-peel, and the 
Yolks of two Eggs; mix all together, with a little Pepper and 
Salt, fill up the Places where the Bones came out, and fill the Body, 
that it may look juſt as it did before, ſew up the Back, and roaſt 
it. You may have Oyſter Sauce, Sellery Sauce, or juſt as you 
pleaſe ;- but good Gravy in the Diſh, and garniſh with Lemon, 
is as good as any Thing. Be ſure to leave the Pinions on. 


To flew a Turkey or Fowl. 


* 


IRST let your Pot be very clean, lay four clean Skewers at | 


the Bottom, lay your Turky or Fowl upon them, put in a 
Quart of Gravy, take a bunch of Sellery, cut it ſmall, and waſh 
it very clean, put it into your Pot, with two or three Blades of 


Mace, let it ſtew ſoftly till there is juſt enough for Sauce, then add 


a good Piece of Butter rolled in Flour, two Spoonfuls of red 
Wine, two of Catchup, and juſt as much Pepper and Salt as will 


* hn 
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to 


Carrot, a little 
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over it and ſend it to Table. If the Fowl or Turky is enough 
before the Sauce, take it up, and keep it hot till the Sauce is 
boiled enough, then put it in, let it boil a Minute or two, and 
diſh it up. | . | 


To Stew a Knuckle of Veal. | 


BE ſure let the Pot or Sauce-pan be very clean, lay at the Bottom 
four clean wooden Skewers, waſh and clean the Knuckle very 
well, then lay it in the Pot with two or three blades of Mace, a 
little whole Pepper, a little Piece of Thyme, a ſmall Onion, 2 
Cruſt of Bread, and two Quarts of Water. Cover it down cloſe, 


make it boil, then only let it ſunmer for two Hours, and when it 


is enough take it up ; lay it in a Diſh, and ſtrain the Broth over it. 


| Another Way to Stew a Knuckle of Veal. 


CLEAN it as before directed, and boil it till there is juſt 
enough for Sauce, add one Spoonful of Catchup, one of red 
Wine, and one of Walnut Pickle, ſome Truffles and Morels, or 
ſome dry'd Muſhrooms cut ſmall ; boil it all together, take up 
the 2 lay it in a Diſh, pour the Sauce over it, and ſend. 
it to © MED: f | r 

Note, It eats very well done as the Turky, before directed. 


| = To Ragoo a Piece of Beef. 
TAKE a large Piece of the Flank, which has Fat at the Top 


. cut ſquare, or any Piece that is all Meat, and has Fat at the 
Top, but no Bones. The Rump does well. Cut all nicely off the 
Bone (which makes fine Soop) then take a large Stew-pan, and 
with _ Piece of Butter fry it a little brown all over, flouring 
your Meat well before you put it into the Pan, then pour in as 
much Gravy as will cover it, made thus: Take about a Pound of 


coarſe Beef, a little Piece of Veal cut ſmall, a bundle of Sweet 
Herbs, an Onion, ſome whole black Pepper and white Pepper, | 


two or three 3. Blades of Mace, four * Cloves, a Piece of 
iece of Bacon ſteeped in Vinegar a little while, a 
Cruſt of Bread toaſted brown; put to this a Quart of Water, and 


let it boil till half is waſted. While this is —_— pour & 
e, 


Quart of boiling Water into the Stew- pan, cover it cloſe, and let 
it be ſtewing ſoftly; when the Gravy is done ſtrain it, pour it 
into the Pan where the Beef is, take an Ounce of Truffles and 


. Morels cut ſmall, ſome freſh or dry'd Muſhrooms cut ſmall, two 
„ D *  Spoonfuls 


( 
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Spoonfuls of Catchup, and cover it cloſe. Let all this ſtew till 
the Sauce. is rich and thick; then have ready ſome. Artichoke 
Bottoms cut into four, and a few pickled Muſhrooms, give them a 
Boll or two, and when your Meat is tender and your Sauce quite 
rich, lay the Meat into a Diſh and pour the Sauce over it. Th 
may add a Sweetbread cut in ſix pieces, a Palate ſtewed tender 
cut into little pieces, ſome Cocks-Combs, and a few Force-Meat 
Balls. Theſe are a great Addition, but it will be good without. 
Note, For Variety, when the Beef is ready and the Gravy put 
to it, add a large bunch of Sellery cut ſmall and waſhed clean, 
two Spoonfuls of Catchup, and a Glaſs of red Wine. Omit all 
the' other. Ingredients. When the Meat and Sellery are tender, 
and the Sauce rich and good, ſerve it up. It is alſo very good 
this Way: Take ſix large Cucumbers, ſcoop out the Seeds, pare 
them, cut them into ſlices, and do them juſt as you do the Sel- 
+4... +, To Force the Inſide of a Surloin of Beef. 
T*AKE a ſharp Knife, and carefully lift up the Fat of the In- 


J fide, take out all the Meat cloſe to the Bone, chop it ſmall, 


take a Pound of Sewet and chop fine,” about as many Crumbs 
of Bread, a little Thyme and Lemon-peel, a little Pepper and 
Salt, half a Nutmeg grated, and two Shalots chopp'd fine; mix 
all together, with a Glaſs of red Wine, then put it into the ſame 
nlace, cover it with the Skin and Fat, ſkewer it down with fine 

. Skewers, and cover it with Paper. Don't take the Paper off till 
the Meat is in the Diſh. Take a Quarter of a Pint of red Wine, 
two Shalots ſhred ſmall, boil them, and pour into the Diſh, with 
the Gravy which comes out of the Meat ; it eats well.. Spit your 
Meat betre you take out the Inſide. 5 . 


10 Anotber Way to Force a Surloin. WY 
JW HEN it is quite roaſted, take it up, and lay it in the Diſh 
with the Inſide uppermoſt, with a ſharp Knife lift up the 


Skin, hack and cut the Inſide very fine, ſhake a little Pepper and || 


Salt over it, with two Shalots, cover it with the Skin, and ſend 
it to Table. You may add red Wine or Vinegar, juſt as you like, 


| To Force the Infide of a Rump of Beef. 
V OU may do it juſt in the ſame Manner, only lift up the out- 


.* fide Skin, take the Middle of the Meat, and do as before 


directed; put it into the ſame Place, and with fine Skewers put 
it down cloſe, „ 3 . | 
[OA A Roll d 


* 


1 
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Koll d. Rump f Beef. - 
C ig Meas all off the Bone whole, ſlit the Inſide down . 

from Top to Bottom, but not through the Skin, ſpread it 
open,, take, the Piech of two. Fowls, and Beef Sewer, an equal 
Sehe much cold filed Hams 10 Tpe ah th + 0: 
Pepper, an Anchovy, a Nutmeg: grated,. a little "Thyme, a good 
deal of Parſley, a few Muſhrooms, and chop them all together, 
beat them in a Mortar, with a half-Pint Bafon full of Crutnbs of 
Bread ; mix all theſe together, , with four Yolks of Eggs, lay it 
into the Meat, cover it up, and roll it round, ſtick one Skewer in, 
and tye it with a Packthfead eroſs and croſs to hold it together; 
take a Pot or large Sauce-pan that will juſt hold it, lay a Layer 


of Bacon and a Layer of Beef eut in thin ſlices, a piece of Carrot, : 


| the roll'd Beef on it, juſt put Water enough to the Top of the 
Beef; cover it cloſe, and let it ſtew very ſoftly on a flow. Fire for 
eight or ten Hours, but not too faſt. When you find the Beef 
tender, which you will know by running a Skewer into the Meat, 
then take it up, cover it up hot, [boil the Gravy till it is good, 
then ſtrain it off, and add ſome Muſhrooms chopp'd; fome Truffles 
and Morels cut ſmall, two Spoonfuls of red or white Wine, the 
Volks of two Eggs and a piece of Butter roll'd in Flour; boil it 
together, ſet the Meat befote the Fire, baſte it with Butter, and 
throw crumbs of Bread all over it: when the Sauce is enough, 
lay the Meat into the Diſh, and pour the Sauce over it. Take 
care the Eggs do: not curd s | | 
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20 Soil a Rump of. Beef the Frenth Faſbion. 
TAKE a Rump of Beef, bbil it half an Hour, take it up, lay 
it into a large deep Pewter Diſh or Stew- pan, cut three or 
four Gaſhes in it all along the ſide, rub the Gaſhes with Pepper 
and Salt, and pour into the Diſh a Pint of red Wine, as much 
hot Water, two or three large Onions cut ſmall, the Hearts ef 
eight or ten Lettuces cut ſmall, and. a good piece of Butter rolled 
in a little Flour; lay the fleſhy part of the Meat downwards, 
cover it cloſe, let it ſtew an Hour and a half over a charcoal Fire, 
or a very ſſo goal Fire. Obſerve, that the Butcher chops the Bone 
fo cloſe, thazthe Meat may lye as flat as you can in the Diſn. 
When it is enough, take the Beef; lay it in the Diſh, and pour 
the Sauce over-it.. 1 ll 9745 u i eee 
Note, When you do jt ima Pewter Diſh, it is beſt done over a 
Chaffing-diſh of hot Coals, wich a bit or two of. Charcoal to 
Keep it ali ye. $120! 36 e 1 


— „ : Beef 


ſome whole Pepper, Mace, | fiveet Herbs, and a large Onion, lay- 


— 


. 


0 The Art of Cookery; 
Beef Eſcarlot. 


TAKE a Raga of beef half a pound' of coarſe Sugar, two 


Ounces of bay Salt, a pound of common Salt, mix all toge- 


ther, pou rub the * it in a earthen Pan, and turn it every 
Day. It — lie a Fortnight in the Pickle; then doil it, and 


2 it 1 *. er with Savoys, or Peaſe Pudding. 
5 t 


Beef à a Daub. 
70⁰ may take 2 Buttock or a, Rump of Beef, lard. it, fiy i 


brown 


till it is tender, and ſeaſon it with Salt ; take half a Pint of Gravy, 
two Sweetbreads cut into eight pieces, ſome Truffles and Morels, 
Palates, Artichcke-Bottoms and Muſhrooms, - boil all together, 
lay your Beef into the Diſh ; ftrain the Liquor into the Sauce, and 
boil all together. If it is not thick enough, roll a iece of But- 


ter in Flour, and boil in it; pour this a over the Take 
Ferce-Meat roll'd in pieces half as long as one's Finger, dip them 


into Batter made with Eggs, and ffy them brown; fry ſome 
Sippets dipp'd into Batter cut three-corner-ways, _ them i ts 
ths oe and garniſh with the Force- Meat. 


Beef a la Mode in Pieces. 


you muſt take a Buttock of Beef, cut it into two pound Pleces, 
lard them with Bacon, fry them brown, put them _ a Pot 

that will juſt hold them, put in two Quarts of Broth or 

few ſweet Herbs, an Onion, ſome Mace, Cloves, 8 

per and Salt; when that is done, cover it cloſe, and ſtew till it is 

tender, skim off all the Fat, lay the Meat in the Diſh, and ficain 

the Sauce over it. Vou may ſerve it up hot or cold. 


Beef a a a Mode, the French Way. 


T a piece of the Buttock of Beef, and ſome fat Bacon cut 
into ne d long bits, then take two Tea Spoonfuls of Salt, one 
Lea Spoonful of beaten Pepper, one of beaten Mace, and one ec 
Nutmeg; mix all together, have your Larding-pins ents Hoc 
dip the Bacon in Vinegar, then roll it in your ; hes 
your Beef very thick and nice ; put the Meat i into a Pot — — 
or three large Onions, 4 good p iece of Lemon- peel, a bundle of 
1 and three or four Spoonful of Vinegar; cover-it dat, 
— cloſe, 


eats much finer cold, cut into Slices, and ft to Table, 5 


ſome ſweet Butter, then put it into a Pot that will : | 
juſt hold it; put in ſome Broth or Gravy hot, ſome Pepper, 
Cloves, Mace, and a bundle of ſweet Herbs, ſtew. it 7 four Hours, 
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THEY are good done the fame Way, 
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cloſe, and put a wet Cloth round the Edge of the Cover, that no 
Steam can get out, and ſet it over a very flow Fire: When you 
think one fide is done enough, turn the other, and cover it with 
the rhind of the Bacon; cover the Pot cloſe again as before, and 
when it is enough (which it will be when quite tender) take it up 
and lay it in your Diſh, take off all the Fat 'from the Gravy, and 
pour the Gravy over the Meat. If you chuſe your Beef to be red, 
you may rub it with galt-petre over night. | | 
Note, Yau muſt take great care in doing your Beef this Way that 
your Fire is very flow; it will take at leaſt ſix Hours doing, if 


the piece be any thing large. If you would have the Sauce very 


rich, boil half an Qunce of Truffles and Morels in half a Pint of 
20d Gravy till they are very tender, and add a Gill of pickled 

uſhrooms, but freſh ones are beſt; mix all together with the 
Gravy of the Meat, and pour it over your Beef. You muſt mind 
and beat all your Spices very fine; and if you have not enough 
mix ſome more, according to the bigneſs of your Beef. 830 


"TAKE a Rump of Beef, cut it into Steaks half a Quarter long, 
1 about an Inch thick, let them be ſquare ; lay on ſome good 
Force-Meat made with Veal, roll them, tie them once round with 
a hard Kot, dip them in Egg, Crumbs of Bread and grated Nut- 
meg, and a little Pepper and Halt The beſt way is to roaſt them, - 
2 them brown in freſh Butter, lay them every one on a Bay- 

af, and cover them every one with a piece of Bacon toaſted, 


1 
o 
7 
# 
. 


have ſome good Gravy, a few Truffles and Morels, and Muſhrooms; 


boil all together, pour into the Diſh, and ſend it to Table. 

„% | 
| only roll them narrow at 
one end and broad at the other. Fry them of a fine. brown. 


Omit the Bay-Leaf, but lay little bits of Bacon about two Inches 
long on them. The ſame. Sauce. | Garniſh with Lemon. 


CUT them into thin pieces about two Inches long, beat them 
* with a back of a Knife very well, grate ſame. Nutmeg, flour 
them a little; lay them in a Stew-pan, No in as much Water as 
you think will' do for Sauce, half an Onion cut ſmall, a little 


ow of Lemon-peel cut ſmall, a bundle of ſweet Herbs, a little ; 
Tepper and Salt, Mn Butter rolled in a little Flour. . Set 
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them on a : low Fire ; when they begin to ſummer, tir them now 
and then; when they begin to be hot, ten Minutes will do them, 
but take care they don't boil. Take out the fweet Tb, pour 
it into the Diſh, and ſend it to Table. 


Note, You may do the Inſide of a Surloin of Beef i in 158 — 


Manner the Day after it Jn 3 ropticd,. N don t — but cut 
them thin. 


N. B. You may "YR this Diſh eben two wr Diſhes, 
hang them between two Chairs, take' ſix Sheets -of white-brown 


Paper, tear them into 006," wa our re under par Ds one 
piece at a FTIR: — 585 | 


Tf 


gs 0 Stew \"Beif Steaks.” 


TAKE Rump Steaks, pepper, and ſalt them, by how in a 
Stew-pan, pour in half a Pint-of- Water, a blade or two of 
Mace, two or three Cloves, a little bundle of f ſweet Herbs, an 
Anchovy, a piece of Butter rolled in Flour, a Glaſs of white 
Wine, and an Onion; cover them cloſe, and let them ſtew ſoftly - 
till they are tender, then take aut the Steaks, flour them, fry this 
in freſh Butter, and pour away all the Fat, ſtrain the. Sauce th 
were ftewed in, and pour into the Pan; toſs it all up together Gl 
the Sauce is quite hot and thick. If you add a Quarter of a Pint 
of Oyſters, it will make it the better. Lay the Steaks into the 


Diſh, and 1 the Sauce over ene, „e h an Tackle 
you like. 


15 o 4 45 


— Peht : 1 : 


"Ta 701 ne, Steaks. * 


FAKE Bump 3 beat dem very well i a Roller, fry 
them in Half a Pint of Ale that is not bitter, and whilſt they 
are frying cut à large Onion ſmall, w very little Fhyme, ſome 
Parſley ſnred ſmall, ſome grated N — and à little — and 
Salt; roll all together in a piece of Butter, and then in à little 
F Jour, put this into the Stew-pan, and ſhake all together. When 


the Steaks are tend er, ant 2 1 a fine Nee diſh 
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Cr, the Lean by itſelf; and beat chem well vith che DG of a 
Knife, fry them in juſt as much Butter as will moiſten the 
Fan, Pour out me e it runs out of the Meat, turn them 


| often, 
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often, do them over a gentle Fire, then fry the Fat by itſelf and 
lay upon the Meat, and put to the Gravy a Glaſs of red Wine, 


Shalot cut ſmall; give it two or three little Boils, ſeaſon it with 


Table. 
| Another Wa ay to do Beef Steaks. 


pan, ſeaſon them with Pepper and Salt, juſt cover them with 
Gravy, and a Piece of Butter rolled in Flour. Let them ſtew for 
half an Hour, beat up the Volks of two Eggs, ſtir all together 
tor two or three Minutes, and then ſerve it up. 


1 pretty Side- Diſh of Beef. 


roll-it in Paper, baſte it, and when it 1s roaſted cut-about two 
Pounds in thin Slices, lay them in a Stew-pan, and take fix 
large Cucumbers, peel them, and chop them ſmall, lay over them 
a little Pepper and Salt, ſtew them in Butter for about ten Mi- 
nutes, then drain out the Butter, and ſhake ſome Flour over them; 
toſs them up, pour in half a Pint of Gravy, let them ſtew till 
| they a are 5 e an . | | 


To 0. dreſs . a Fillet of Beef.. 


S. A wor en 
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out from the Bone, grate ſome Nutmeg over it, a few Crumbs 
of Bread, a little Pepper and Salt, a little Lemon-peel, a little 
Thyme ſome. Parſley ſhred ſmall, and roll it up tight; tie it 
with a Packthread, — 1 it, put a Quart of Milk and a Quarter of 


— haye a little good Gravy in the Diſh, and ſome ſweet 
Sauce in a Cup. You may baſte it with red W 
you like it Demers 5 or it will do very. well with Bun Wa 1 


Mi 


ä SE Beef Steaks Rolled. „ 
| TE cher or four Beef Steaks, flat them with a Cleaver, and 


Mortar, the Fleſh'of a large Fowl cut ſmall, half a Pound of cold 


* 


1 


half an Anchovy, a little I, a little beaten Pepper, and a | | 
Salt to your Palare, pour it over the Steaks, and ſend _ to 


CUT v yo our * Steaks, half broil them, then lay them in a_Stew- 


ROAST a tender Piece of Beef, lay fat Bacon all over it and 


IT is we Infie of a Surloin : Vou muſt carefully cut it all 


a a Found of Butter i into the Dripping-pan, and baſte it ; when it is. 
h. take it up, untie it, leave a little Skewer in it to hold it - 


ine and Butter, if 1 


make a Foree - Meat thus: Fake a Pound of Veal beat fine in a 
Ham chopp'd mal, the Kidn -Fat of a Loin of Veal 9 


* 
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ſmall, a Sweetbread cut in little Pieces, an Ounce of Truffles and 


four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon- 
poo fine, a little Pepper and Salt, and half a Pint of Cream: 
Moc all together, lay it on your Steaks, roll them up firm, of a 
Size, and put a little Skewer into them, put them into the 

tew-pan, and fry them of a nice brown; then pour all the Fat 


put one Spoonful of Catchup, two Spoonfuls of red Wine, a few 
. Muſhrooms, and let them ow for a Quarter of an Hour. Take 
up the Steaks, cut them in two, lay the cut Side uppermoſt, and 

pour the Sauce over it. Garniſh with Lemon. 5 

. Note, Before you put the Force-Meat into the Beef, you are to 
"0 i ſtir it all together over a ſlow Fire for eight or ten Minutes. 


x0 To Stew a Rump of Beef. 
PAVING boil'd it till it is little more than half enough, 


take it up, an peel off the Skin: Take Salt, Pepper, beaten 


Mace, grated Nutmeg, a handful of Parſley, a little Thyme, 
Winder favoury, Sweet-marjoram, all chop'd fine and mixt, and 
Nuff them in great Holes in the Fat and Lean, the reſt ſpread over 
it, with the Volks of two Eggs; ſave the Gravy that runs out, 
put to it a Pint of Claret, and put the Meat- in a deep Pan, pour 
the Liquor in, cover it cloſe, and let it bake two Hours, then put 
it into the Diſh, pour the Liquor over it, and ſend it to Table. 
Another Way to Stew a Rump of Beef. 


1 cover it with Water, put in a Spoonful of whole Pepper, two 
Onions, a Bundle of ſweet Herbs, ſome Salt, and a Pint of red 
Wine; cover it cloſe, ſet it over a Stove or ſlow Fire for four 
Hours, ſhaking it ſometimes, and turning it four or five times; 

make Gravy as for Soop, put in three Quarts, keep it ſtirring till 
Dinner is ready: Take ten or twelve 'Turnips, cut them into Slices 


the broad Way, then cut them into four, flour them, and fry them 


brown in Beef Dripping. Be ſure to let your Dripping boil before 
you put them in; then drain them well from the Far, lay the 
Beef in your Soop-diſh, toaſt - little Bread very nice and brown, 


likewiſe 5" ſtrain in the Gravy, and ſend it to Table. If you have 


. 


«Minutes; it gives the Liquor à fine Flavour of the Turnips, 
; : 3 o makes 


Morels firſt ſtew'd and then cut ſmall, ſome Parſley, the Volks of 


quite out, and put in a Pint of good fry d Gravy (as in Page 19) 


you muſt cut the Meat off the Bone, lay it in your Stew-pan, | 


cut in three corner Dice, lay them into the Diſh, and the Turnips - 


the Convenience of a Stove, put the Niſh over it for five or ſix 


= 


„ „ 
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= 
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makes the Rread eat better, and is a great Addition. Seaſon 5 
with Salt to your Palate. | 


Portugal me” 


TR a Rem of Beef, cut off the Bone, eut it a-croſs, flour i it, 
fry the thin Part brown in Butter, the thick End ſtuff with 
wa boil'd Cheſnuts, an Anchovy, an Onion, and a little Pep- 
per. Stew it in a Pan of ſtrong Broth, and when it is tender lay 
both the Fry'd and Stew'd together in your Diſh, cut the Fry” 
in two and lay on each Side of the Stew'd, ſtrain the Gravy it 
was ſtew'd in, put to it ſome pickled Gerkins chopp'd, and boil'd 
Cheſnuts, thicken it with a Piece of burnt Butter, give it two or 
three Boils up, ſeaſon it with Salt to your Palate, and boa "4 over 
the Beef. arniſh with Lemon. 


To Stew! a ; in of Beef, or be Irtuis the French 
Way. 


TAKE a Rump of Beef, put it into a little Pot that will hold 
it, cover it with Water, put on the Cover, let it ſtew an 


Hour ; ; but if a Briſcuit, two Hours: Skim it clean, then flaſh the 
Meat with a Knife to let out the Gravy, put in a little beaten * 


r, ſome Salt, four Cloves, with two or three large blades of 

ace beat fine, ſix Onions ſliced, and half a Pint %* red Wine ; 
cover it cloſe, let it ſtew an Hour, then put in two Spoonfuls of 
Capers or Aſtertion Buds pickled, or Broom-buds, chop them, 
two Spoonfuls of Vinegar and two of Verjuice : Boil ſix Cabbage 
Lettuces in Water, then put them in a Pot, put in a Pint of 


good Gravy, let all ſtew together for half an Hour, Skim all the 
at o 


ff, lay the Meat into the Diſh, and pour the reſt over it, 
have ready ſome Pieces of Bread cut three Corner-ways, and'fry'd 
criſp, ſtick them about the Meat, and ih them. When ou 


Flow in the . put with it a good Piece of. Butter rolled-in 


To Stew Beef Gobbets. 3 


Ger any Piece of Beef, except the Leg, cut it in Pieces about - 
the big 4 of a Pullet's Egg, put them in a Stew-pan, cover 
Water, let them ſtew, skim them clean, and when 


have ſtew'd an Hour, take Mace, Cloves, and whole Pepper ty 4 
a Muſlin Rag looſe, ſome Sallery cut _ Ane into the 
Pan with ſome alt, 2 arrots, par d cut in _ 
a little 


5 an Anchovy, and ſome Gerkins ſhred ſmall ; boil all together, put 


as Pe Art of Cookery, | 


a little Parſley, a bundle of ſweet Herbs, and a large, Cruſt of 
Bread. You may put in an Ounce of Barley or Rice, if you like 
it. Cover it cloſe, and let it ſtew till it is tender; take out the 
Herbs, Spices and Bread, and have ready fry'd a French Roll cut 
in four. Diſh up all together, and ſend it to Table. 


4 56 Beef Royal. © 
TAKE a Surtoin of Beef, or a large Rump, bone it "bd beat 

it very well, then lard it with Bacon, ſeaſon it all over with 
Sal, Pepper, Mace, Cloves, and Nutmeg, all beat fine, ſome Le- 
mon- peel cut ſmall, and ſome ſweet Herbs; in the mean Time 
make a ſtr Broth of the Bones, take a Piece of Butter with a 
little Flour, brown it, put in the Beef, keep it turning often till it 
| B, brown, then ftrain the Broth, put all 2 5 8 into a Pot, put 
in a Bay-Leaf, a few Truffles, and ſome Ox Palates cut ſmall; 
cover it cloſe, and let it ſtew till it is tender, take out the Beef, 
Kim off all the Fat, pour in a Pint of Claret, ſome fry'd Oy ſters, 


* Jean 


Ry „ 2 


- 
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in the Beef to warm, thicken your Sauce with a Piece of Butter 
rolled in Flour; or Muſhroom Powder, or burnt Butter. Lay your 
Meat in the Diſh, pour the Sauce over it, and ſend i it to able. 
Th er en or cold. | 


A Tongue and Ulder forced. 


Fiss parboil y our Tongue and Udder, blanch the 'Tongue 
and ſtick ĩt mi Cloves; as for the Udder, you muſt carefully 
raiſe it, and fill it with Force-meat, made with Veal: Firſt waſh 
the Inſide with the Volk of an Egg, then put in the Force · meat, 
tie the Ends cloſe and ſpit them, Toaſt them, and baſte them 
with Butter; 3 when . haye good SN in the Hb, and 
Hweet Sauce .in a Cup. 

Note, For Variety you may lard the Vader. 


9 


75 Fricaſey Neats Tongues. _ + 
AKE Neats Tongues, boil them tender, peel them, cut them 
into thin Slices, and fry them in freſh Butter; then pour out 

the Butter, put in as much Gravy as you ſhall want for Sauce, 3 
bundle of ſweet Herbs, an Onion, ſome Pepper and Salt, and 2 
Blade or two of Mace; mmer all tag ether half an Heur, then 
take out your Tor ongue, ſtrain the Gravy, put it with the Tongue 
In the 1 again, beat up the Volks of two Eggs with a 
hs of white Wine, a little grated, Nutmeg, a Piece of Butter 
N 255 as A Walnut rolled in Flour, ſhake all t together | for four or 


ney, . and Fg it, * . rn 


a AQ Ho, 3 &f 
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To Force a Tongue. 2 


Boil it all it is tender: A let i it ſtand till it is cold, thee, cunts 2 
Hole at the Root-end of it, take out ſome. of the Meat, chop 
it with as much Beef-Sewet, a few Pippins, ſome Pepper and Salt, 
a little Mace beat, ſome Nutmeg, a few ſweet Herbs, and che 
Volks of two Eggs; chop it all together, ſtuff it, cover the End 
with a Veal Caul or butter'd Paper, roaſt it, baſte it with Butter, 

and diſh it up. Have for Sauce good Gravy, a little melted But- 
ter, the Juice of an Orange or Lemon, and ſome cen Nurse 
boil it up, and pour it into the Diſh. 


20 Stew Neats Tongues Whole. 2 


TAKE two Tongues, let them ſtew in Water jult to . cover them 
for two Hours, then peel them, put them in again with a 
Pint of ſtrong Gravy, half a Pint of white Wine, a bundle of 
ſweet Herbs, a little Pepper and Salt, ſome Mace, Cloves, and 
whole Pepper ty' d in a Muſlin Rag, a Spoonful of Capers chopp'd, 
Turnips and Carrots fliced, and a Piece of Butter d in Flour; 
let all ſtew together very ſoftly over a flow: Fire: for two Ho 

then take out the Spice and ſweet Herbs, and ſend i it to Table. 
You may leave out the Turnips and Carrots, or boil . 

themſelves, and lay them in the Diſn, juſt as you like. 


20 Fricaſey Ox Palates. 


AFTER boiling your Palates very tender (which you 2 do 
+2 by ſetting them on in cold Water, and nia em do ſoftly)” 
then blanch — and ſcrape them clean; take Mace, Nutmeg, 
Cloves, and Pepper beat fine, rub them all over with thoſe, and 
with Crumbs of Bread ; have. ready ſome Butter in a Stew-pan, 
and when it is hot put in the Palates ; fry them brown on both 
dides, then pour out the Fat, and put to them ſome Mutton or 
Beef Gravy, enough for Sauce, an Anchovy, a little Nutmeg, a 

little Piece of Butter rolled in Flour, and the Juice of a on ; 
let it ſimmer all together for a Varter of an Hor diſh it up, 
and garniſh with Lemon. | | 


Muy To Roaſt ( Ox. Naas 


HA boil'd your Palates tender, blanch them, cut hn 
1 into Slices about two Inches long, lard half with Bacon, 
then have ready two or three Pigeons and-two or three Chicken- 
peepers, draw them, truſs them, and fill them with Force-meat ; 
let half of them be nicely W ſpit them on a Bird Spit; * ſpit 
* em 


them thus; a Bird, a Palate, a Sage -Leaf, and a piece of Bacon; 
and ſo on, a Bird, a Palate, a Sage-Leaf, and a piece of 
Bacon. Take Cocks-combs and Lamb-ſtones, parboil'd and 
blanch'd, lard them with little bits of Bacon, large Oyſters par. 
| boil'd, and each ene larded with one Piece of Bacon, put theſe on 
2 Skewer with a little: Piece of Bacon and a Sage-Leaf between 
them, tye them on to a Spit and roaſt them, then beat up the Volks 
of three Eggs, ſome Nutmeg, a little Salt and Crumbs of Bread; 
daſte them with theſe all the Time they are a-roaſting, and have 
ready two Sweetbreads each cut in two, ſome Artichoke-bottoms 
cut into four and fry'd, and then rub the Diſh with Shalots; lay 
the Birds in the Middle piled. upon one another, and lay the other 
Things all ſeparate by themſelves round about in the Diſh. Have 
ready for Sauce a-Pint of good Gravy, a Quarter of a Pint of red 
Wine, an Anchovy, the Oyfter Liquor, a Piece of Butter rolled 
in Flour; hott all theſe together and pour into the Diſh, with a 
little Juice of Lemon. Garnifh your Diſh with Lemon. 
PAVING taken off all the Fat, Skin, and Shank Bone, lard 
== it. with, Bacon, ſeaſon it with Pepper and Salt, and a round 
Piece of about three or four Pounds of Beef or Leg of Veal,' lard 
it, have ready ſome Hog's-Lard- boiling,” flour your Meat, and 
give it a Colour in the Lard, then take the Meat out and put it 
into a Pot, with a bundle of ſweet Herbs, ſome Parſley, an Onion 
ſtuck with Cloves, two or three Blades of Mace; ſome whole Pep- 
per, and three Quarts of Water; cover it cloſe, and let it boil very 
"ſoftly for two Hours, mean while get ready a Sweetbread ſplit, 
cut into four, and broil'd, a few Truffles and Morels ftew'd in a 
8 of a Pint of ſtrong 8 a Glaſs of red Wine, a few 
Muſhbrooms, two Spoonfuls of Catchup, and ſome Aſparagus- 
tops; boil all theſe together, then lay the Mutton in the Middle 
of the Diſh, cut the Beef or Veal into Slices, make a Rim round 
Four Mutton with the Slices, and pour the Ragoo over it; when 
you have taken the Meat out of the Pot, skim all the Fat off the 
Gravy; ſtrain it, and add as much to the other as will fill the 
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IA Leg of :Mutton d la Hautgolt. 


„ 


To 


made Plain and Zah- | 45 
7 Reaf 6 Leg of Mutton with: Outers.” ee 


N 


7.5 a Leg about two or three D kill'd, ſtuff it all over: 
with , m roaſt i it. G. with Horſe-raddiſh. 


To Raaſt a Leg of Mutton with Cockle. 


S Rat it all over with e 1 roaſt i it. Garniſh » with | 
Horſe-raddiſh. 


4 Shoulder of Maur! on in in Epigram. —_ 


Roser it almoſt enough, then very carefully take off the Skin 
about the Thickneſs of a .Crown-piece, and the Shank-bone 
with it at the End; then ſeaſon that Skin and Shank- bone with 
Pepper and Salt, a "little Lemon-peel cut ſmall, and a few ſweet 
Herbs and Crumbs of Bread, then lay this on the Gridiron, and 
letit be of a fine brown; in the mean Time take the reſt of the 
_—_ = cut it like a Haſh about the bigneſs of a Shilling; ſave 
and put to it, with a few Spoonfuls of ſtrong Gravy, 
ned an Onion'eut fine, a little Nutmeg , 2 little Pepper and Salt, 
a little bundle of ſweet Herbs, ſome *erkins cut very ſmall, 
few Muſhrooms, two or three Truffles cut fmall, two Spoonfuls of 
Wine, either Red or White, and throw a little Flour over che 
Meat; let all theſe ſtew together very ſoftly for five or fix Minut 
but be ſure it don't boil ; take out the ſweet Herbs, i Fan 
Haſh into tlie Dil, lay the broil'd upon it, and ſend it to 'Table, 


70 8 BS A Harrico of Mutton. 


TAKE a Neck or Loin of Mutton, cut it into fix Pieces, flour 

it, and fry it brown on both Sides in the Stew-pan, then 
pour out all' the Fat; put in ſome Turnips and Carrots cut like 
Dice, two Dozen of Cheſnuts blanched, two or three Lettuces cut 
ſmall, fix little round Onions, a bundle of ſweet Herbs, ſome 
Pepper and Salt, and two or three blades of Mace ; cover it cloſe, 
n ſew. fut an Hour, then take off the Fat and diſh op. | 


: To French a Hind Saddle of Mutton. 


I is the two Rumps. Cut off the Rump, and carefully lift uß 
the Skin with 4 Knife begin at the broad End, but be ſure 
don't crack it nor take it _ off; then take ſome Slices of 
= or Bacon chopp'd fine, a few Truffles, ſome young. Onions, 
fome TR A inde Thyme, ſweet Marjoram, V inter —— 
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a little Lemon-peel, all chopp'd -fing, . a little Mace and two or 
three Cloves beat fine, half a Nutmeg, and a little Pepper and 
Saltz mix all together, and throw over the Meat where you took 
off the Skin, then lay on the Skin again, and;faſteri' it with two 
fine Skewers at each Side, and roll it in | well butter d Paper. I: 
will take three Hours doing: TPFhen take off the Paper, baſte the 
Meat, ſtrew it all over ab Crumbs. of Bread, and when it is of 
4 fine brown take it up. For Sauce take fix large Shalots, cut 
them very fine, put them into a Sauce-pan with'two Spoonfiils of 
Vinegar, and two of white Wine" boil them fora Minute or two, 
par it into the Diſh, and Sami with Horſe-raddiſh. N 


ueber French Way, - -calPd K. en 


HARE the hind Saddle of Mutton, take of. the Skin, b it 
1 with Bacon, ſeaſon it with Pepper, Salt, Mace, Cloves beat, 
and Nutmeg, ſweet Herbs, young Onions and Parſley, all chopp'd 


fine; take a large Oval or 2 large Gravy- pan lay La rs of 
Hoon, and then Layers of Beef, all over the, — Js 3 in 


2 er then lay — ers of Bacon on the Mutton, and then a 


rf << 


Beef, put in a itch Wing, and as much ravy as 
9 1 it, put in a e and two or three. | cr — 
it cloſe, put Fir ire over and ups it, if you have a . Pan, and 
let it ſtand ſtewing for two Hours; when done, take it out, firew 
Crumbs of Bread 0 al over 1 put it into the, Oven to brown 
Rrain the Gravy it was ſtew d in, and boil it xill there is juſt 
enough for Sauce, lay the Mutton into the Difh, pour the Sauce 
in, and ſerve it up, You maſt W it TM a Fi ire, if you 
Have 1 not an Oren. 1 
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Curls a a 12 Aale 4 by good Db ; 


Cr your Cutlets handſomely, beat them tin With ye Che. 
| ver, ſeaſon them with Pepper and Salt, make 4 f orce- eat 
with Veal, Beef Sewet, Spice and ſweet Herbs, colled in Volks 
of. Eggs, roll F orce-meat round each Cutlet within tw-O Inches ei 
the Top of the Bone, then have as many half Sheets of white 

Paper as Cutlets, roll each Cutlet in a Piece of Paper, firſt butter- 


ing the Paper well on the Inſide, dip the Cutlets in melted Butter 


and then in Crumbs of Bread, lay. each Cutlet « on half a Sheet of | 
Paper croſs the Middle of i it, leaving about an inch of the Bone 
out, then cloſe the two Ends of your Paper as you do. a Turnover 


Tart, and cut off the Paper that is too much; broil your Mutton 
Cutlets half an Hour, your Veal Cutlets three quan of an 


Hout, 


- 
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| Four and then take the 


i ee 2 


off and la them round in the 
iſn, with the Bone outwards, Let kyour auce be good "A 
thicken'd, and ſerve it up. | | 


70 nate a ; Mutton Habs. 


CT : your Mutton i in little bits as thin as you can, PET. 4 lde 
Flour over it, have ready ſome Grayy (enough for Sauce) 
wherein ſweet Herbs, Onion, Pepper, and Salt, have been boil'd ; 
rain it, put in your Meat, with a little Piece of Butter rolled in 
Flour, and a little Salt, a Shalot cut fine, a few Capers and Ger- 
kins chopp'd fine, and a Blade of Mace: . Toſs all together for. a 
Minute or two, have ready ſome Bread toaſted thin and cut into 
Sippits, lay them round the Diſh, and pour in your Haſh. 
niſh your Diſh with Pickles. and Horſe- Raddiſh. 

ate, Some love a Glaſs of red Wine, or Walaut-pickle. Jon 
may 2 juſt what you will i into a Haſh. Tf che Wppits un are t 
it is tter. | 


To dreſs Pigs Petty- Tu ves. $ 


UT your Petty-Toes into*a Sauce-pan with half a Pint &f 
Water, a Blade of Mace, a little whole Pepper, a hundle of 
ſweet Herbs, and an Onion. Let them boil five Minutes, then 
take out the. Liver, Lights, and Hart, mince them very fine, 
grate a little Nutmeg over them, and ſhake a little Flour on them; 
let the Feet do till they are tender, then take them out and ftraiff 
the Liquor, put all together with a little Salt and a Piece of But- 
ter as big as a Walnut, ſhake the Sauce- pan often, let it ſimmer 
fve or be Minutes, then cut ſome toaſted Sippits and lay round 
the Diſh; lay the Mince-meat and Sauce in the Middle, and the 
Petty-Toes ſplit round it. You may add FOR mow of aa 'A 
Lemon, or a very! little Vinegar | In 


— ſecond Way to roaſt @ Leg of Fotos with oper 


§ ur F a Leg of Mutton with Mutton Sewet, Salt, Pepper, 
Nutmeg, 121 the Volks of Eggs; then roaſt it, ſtick it all over 
with Cloves, and when it is 535 half done cut off ſome of the 
Under-ſide of the fleſhy End in little bits, put thele into a Pipkin 
with a Pint of Oyſters, Liquor and all, a, little Salt and Mace, 
and half a Pint of hot Water; ſtew them till half the Liq uor is 
waſted, then put in a Piece of Butter rolled in Flour, ſhake all 
together, and when the Mutton is my take it up; pour this 
Sauce over it, and ſend it to Table. 
: 7 


* 
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Tuo dreſs a Leg of Mutton to eat like Veniſon, \ 
AKE * of Mutton, and cut the Leg in the Shaps 
of a Haunch of Veniſon, ſave the Blood of the Sheep and ſteep 
it in for five or ſix Hours, then take it out and roll it in three or 
| Four, Sheets of white Paper well butter d on the Inſide, tie it 
with a Packthread and roaſt it, baſting it with good Beef-dripping 
or Butter. Tt will take two Hours at a good Fire, for you 
Mutton maſt be fat and thick. About five or ſix Minutes before 
you take it „ off the Paper, baſte it with a piece of Butter, 
and ſhake a little Flour over it to make it have a fine Froth, and 
chen have a little good drawn Gravy in a Baſon, and ſweet 
Sauce in another. Don't garniſh with any Thing. 


Jo dreſs Mutton the Turkiſh Way. © 


PBST cut your Meat into thin Slices, then waſh it in Vinegar, 
and 


put it into a Pot or Sauce-pan that has a cloſe Cover to it, 
in ſome Rice, whole Pepper, and three or four whole Onions; 
let all theſe ſtew together, ſkimming it frequently: when it is 
enough, take out the Onions, and ſeaſon it with Salt to your Palate, 
lay the Mutton. in the Diſh, and pour the Rice and Liquor over id 
| Par ig The Neck or Leg are the beſt Joints to dreſs this Way, 


ut into a Leg four Quarts of Water, and a quarter of a Pound of 

ice: to a Neck two Quarts of Water, and two Qunces of Rice, 
to. every. Pound of Meat alow a quarter of an Hour, being 
Cloſe cover d. If you put in a hlade or two of Mace and a bundle 
e gre r 
enough put in a piece af Butter, and take care the Rice don't bum 
to the Pot. In all ; theſe things you ſhould lay Skewers at the 
Bottom of the Pot to lay your Meat on, that it may not ſtick, 


FAKE a Shoulder of Mutton, get.che Blade-bone taken out as 


= neat as poſſible, and in the Place put a Ragoo, done thus: 

Take one or two Sweetbreads, ſome Cocks-Combs, half an Ounce 

of Truffles, ſome Muſhrooms, a blade or two of Mace, and a little 

Pepper and Salt; ſtew all theſe in a quarter of .a_Pint of good 

Gravy, and thicken it with a piece of Butter rolled in Flour, or 

Volks of Eggs, which you pleaſe : Let it be cold before you put 
up 


it in, and filf up the place where you took the Bone out juſt in the 
Form it was before, and ſew it up tight: Take a large deep Stew- 
pan, or one of the round deep Copper Pans with two Handles, lay 
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made Plain a Bah. 


at the Bottom thin Slices of Bacon, then Slices of Veal, a bundle 
of Parſley, Thyme and ſwett Herbs, ſome whole Pepper, a blade 
or two of Mace, three or four Cloves,: a large Onion, and put in 
juſt thin Gravy en 7 to cover the Meat; cover it cloſe, and let 
it tew two Hours, then take eight or ten Turnips, pare them, and 
cut them into what Shape you pleaſe, put them into bojlin Was 
ter, and let them be juſt enough, throw them into a Sieve to 
drain over the hot Water, that they may keep warm, then take up 
the Mutton, drain it from the Fat, lay it in a Dith, and keep it 
hot cover'd ; ſtrain the Gravy it was ftew'd in, and take off all 
the Fat, put in a little Salt, -a Glaſs of red Wine, two Spoonfuls 
of Catchup, and a Piece of Butter rolled i in Flour; boil. 2 
till chere is juſt enough for Sauce, then put in the Turnipes 

them a Boil up, pour them over the Meat, and ſend it to Table. 
You may fry the Turnips of a light brown, and toſs them up with : 
the Sauce; but that is according to your 8 . 

Mete, For a Change you may leave out the Turnips, Ew 2442 
bunch of Sellery cut and waſh'd clean, and ſtew'd in a very | little. 
Water till it is quite tender; and the Water almoſt boll'd N iT, 
Pour the Gravy, as before directed, into it, and boil it up till the: 
Sauce is good: Or you may leave both theſe out, and add Tr Ss. 
Morels, freſh and! Pickled Nn ſhtboms, and Artichoke-bottoms. 
NV. B. A Shoulder of Veal without the Knuckle, firſt 7 5 t | 
chen done juſt as the Mutton, eats yery well.” D arnuh 
Pa but garniſh your Veal with Lemon. 1588 * 3 . 


La a Stuff a Leg or Shoulder of Mutton; v1 , 


AKE a little grated Bread, ſome Beef Sewer," fle cw 
hard Eggs, three Arichaviesy A bit of Onion, ſome Pepper 
and Salt, a li (tle Thyme and Winter 2 e 2 
and ſome Nutme rated; mix all theſe toget 8 bar rs 
very fine, work them up with raw Eg ir a” 
Mutton under the Skin i in the thickeſt Place, or Where y 2 0 
and roaſt it: Fer Sauce, take ſome of the Oyſter Lia 6725 ſome 
„ one Anchovy, a little Nutmeg, à bit of an Onion, and 4 
few Oyſters; ſtew A theſe. ar de then take out your | ion, 
pour your Sauce under yo ton, _ _ it to able. 4 ws 
niſh with Horſe-Raddith. - NN 


1388 37710 3 Sheeps\ Rumps with Rias. 22 AGA 1 
Tax ſix Rumps, put chem into a Stew pan Ty forne M ho % 


ton Gravy, enough to fil it, few, them about half an Hour, | 
take them up and Tet en ag de Coch, then Pat ines the Liquor, 


acer | 
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a quarter o of a Pound of Rice, an Onion ſtuck with Cloves, and * 


Blade or two of Mace; let it boil till the Rice is as thick as a 
Pudding. but take Care it don't ſtick. to the Bottom, which 


you muſt do by ſtirring it often: In the mean Time take a clean 


Ste w-pan, put a Piece of Butter into it ; dip your Rumps in the 
Volks on Eggs beat, and then in Crumbs of Bread * 
Nutmeg, e debe and a very little Thyme i in it, fry them in 
the Butter of à fine brown, then take them out, lay them in a Diſh 
7 drain, pour out all the Fat, and toſs the Rice. into that Pan; 

ir it all together for a Minute or two, then lay the Rice into the 

Diſh, lay the Rumps all round upon the Rice, have ready four 
Ee boil'd hard, on them into Quarters, lay them round the Din 
wi W N Fans, between them, and ſend it to Table. 


*'T6 Bake Lamb and Rice. 


Wi ARE a Neck and Loin of Lamb, half roaſt it, take it up, 
| cut it into Steaks, then take half a Pound of Rice, put it 
into a Quart of good . with two or three Blades of M 


1 a little Nutmeg. Do it over a Stove or flow Fire till = | 


| e to be thick; then take it oft, ſtir in a Pound of But- 
= Tu hen; that 3 is quite melted ftir 1 in the Yolks of fix Egos, 
beat; then take 55 and butter it all over, take the Steaks 


ud put 2. little Pepper and Salt oyer them, dip them in a little 
ted Butter, lay them into the 'Di 


8 161 Sf \ Baked Mutton Chops. FIOM? BIDS: © 


OS © 


| be, E or Neck of Mutton, cut it into " "Big 

| me Pepper and Salt over it, butter your Diſh and lay. in 
your Steaks; then take a Quart of Milk, ſix r $ beat up fine 
and four Spoonſuls o f, Flour ; beat your Flour and Eggs in a li 
Milk firſt, and 5 put the reſt to it, put in a little beaten Bi 


r and ; A, little Salt. Pour this. over the e ape ou? it * 


the Oven · An Hour and a haf Nil bake l. 0 
«1 I A Forced Leg of Lamb. 


AKE a large Leg of Lamb, cut a long Slit on the n 


but take Ye are you don t deface the other Side; then chop 
| the Meat ſmall with: Marrow, half” a Pound of Beef Sewet, ſome 
_ Oyſters, an Anchoyy unwaſh'd, an Onion, ſome: ſweet Herbs, a 

little e and ſome beaten Mace * Nutmeg; 3 - 
5 ele 


with a little 


iſh, pour the Gravy which 
comes out of them over them, and 7 Jang the Rice ; beat the Yolks 
of three — and * all over, en it to the Oben a and bake i * 


* 1 "oO EOS HO WD * hy 
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theſe together in a Mortar; ſtuff it up in the Shape it was before, 
ſew it up, and rub it over with the Volks of Eggs beaten, ſpit its 
four it all over, lay it to the Fire, and baſte it with Butter. An 


Hour will roaft it. You may bake it; if you pleaſe; but then 


u muſt butter the Diſh and lay the Butter over it: Cut the Loin' 
45 Steaks, ſeaſon them with Pepper, Salt, and Nutmeg, Lemon- 
peel cut fine; and a few ſweet Herbs; fry them in freſh Butter of 


a fine brown, then pour but all the Butter, put in a quarter of a 


Pint of white Wine, ſhake it about; afid put in half a Pint of 
ſtrong Gravy wherein good Spice has been boil'd, a quarter of a 
Pint of Oyſters and the Liquor, fome Muſhrooms and a | 
of the Pickle; a Piece of Butter rolled in Flour, and the Yolk of 


an Egg beat; ſtir all theſe” together till it is thick, then lay your 
* Lamb in the Diſh, and the Loin round it; pour the dauce 
over it, and garniſh with Lemon, . *:) 


Leg 


Ac) eee e of Ebb +; 
CUT the Loin into thin Steaks, put a very little Peppet and 
Salt, and a little Nutmeg on them; and: fry them in freſh 


tter; when enough, take out the Steaks, lay them in a Diſh 
fore the Fire to keep hot, then pour out the. Butter, ſhake a 


little Flour over the Bottom of the Pan, pour ih a quarter of 


Pint of boiling Water, and put in à Piece of Bütter; ſhake all 


® 


| together, give it a Boil or two up, pour it over the Steaks, ane 


{nd it to Table. 


Nate; You may ds Mutton the fame Way; and add two Spoons = 


fuls of Walnut-pickls 


Another Way of fink @ Neck or Lein of Lamb.  _ 
[Ur it into thin Steaks; beat them with a Rolling-pin, fry 
them in half a Pint of Ale, ſeaſen them with à little Salt, 


and cover them cloſe; when enough, take them out of the Pan, 


” them in a Plate before the Fire to keep hot, and pour, all out 
0 


the Pan into a Baſon; then put in half a Pint of white Wine, 


a few Capers, the Volks of two Eggs beat, with a little N 

and a little Salt, add to this the Liquor they were = in, 
keep ſtirring it one Way all the Time till it is thick, then put 
in the Lamb, keep ſhaking the Pan for a Minute or two, lay the 
Steaks into the Diſh, pour the Sauce dver them, and have ſome 


Parſley in a Plate before the Fire a- criſping. Garniſh your Diſh 
with that and Lemon. © 4 


Ra. | To 


made Plain and Eaſy: 81 
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i „n v3 * | | QTY 34 I tin If 1 0 
AE Fore- quarter of Lamb, cut the Knuckle-bone off, lard 
1 it wich little thin bits of Bacon, flour it, fry it of, a fine 


brown, and then put it into an Earthen- pot or Stew-pan; put to 


it a Quart of Broth or good Gravy, a bundle of Herbs, a little 
Mace, two or three -Cloves, and a little whole Pepper; cover it 


cloſe, and let it ſtew pretty faſt for half an Hour, pour the Liquor 


all out, ſtrain it, 2 Lamb hot in the Pot till the Sauce is 
ready. Take half a Pint of Oyſters, flour them, fry them brown, 
drain out all the Fat clean that you fryed them in, ſkim, all 


the Fat off the Gravy, then pour it into the Oyſters, put in an 


Anchouy, and two Spoonfuls of either red or white Wine; boil 


all together till there is juſt enough for Sauce, add ſome freſh 


Muſhrooms (if you can get them) and ſome pickled ones, with a 
Spoonful of the Pickle, or the Juice of half a Lemon. Lay your 
Lamb in the Diſh, and pour the Sauce over it. Garniſh with 
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fully take out the Bones and the Tongue, but be careful'you don't 
freak the Meat, then take out the two Eyes, and take two Pounds 

of Veal and two Pounds of Beef Sewet, a very little Thyme, a 
+ piece of Lemon-peel minced, a Nutmeg grated, and two 


Anchovies; chop all very well together, grate two ſtale Rolls, 


and mix all together with the Volks of four Eggs: Save enough 


of this Meat to make about twenty Balls, take half a Pint of 


freſh Muſhrooms clean peel'd and waſh'd, the Volks of fix Eggs 


chopp'd, half a Pint of Oyſters clean waſh'd, or pickled Qockles; 


mix all theſe together, but firſt ſtew your Oyſters, and put to it 
two Quarts of Gravy, with a Blade or two of Mace. It will be 
proper to tie the Head with a Packthread, cover it cloſe, and let 
at ſtew two Hours: In the mean Time beat up the Brains with 
dome Lemon- peel cut fine, a little Parſley chopped, half a Nutmeg 
rated, and the Volk of an Egg; have ſome Dripping boiling, 
4 haif the Brains in little Cakes, and fry the Balls, keep 
them both hot by the Fire; take half an Ounce of Truffles and 


Morels, then ſtrain the Gravy the Head was ſtew d in, put the Truf- 


Mes and Morels to it with the Liquor, and a few Muſhrooms ; boil 
all together, then put in the reſt of the Brains that are not fry d, 
ew them together for a Minute or two, pour it ayer the *. 
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FIRST. wach it, and pick it very clean, lay it in Water for | 
an Hour, take out the Brains, and with a ſharp Penknife care- 
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mak Plain and Eaſy. * 63 


and ui the fry'd Brains and Balls round it. Gartiſhywith Lemon, 


You mx een nien e i 31, ol nog Na 


G pretty thick Slices of Veal, lard them with Bacon, and 
meg, and ee. p'd Parſley, then take the Stew⸗ pan and © ove 


. Þ * a 


pour in = art of = Broth or, KEY cover it "coke. 5 is 
it ſtew till i 


of three Eggs ith Ge" f' the G ; mit All Are 194 


wing it Nine r Mew Way till it is ſmooth. ard thick, then take it 


up, | your eat in the Diſh, and ow the "ny 7 Ou 
Garni with L Lemon. 5 8 — s £ fit qu 31 


944 


Latelis Lig f. 2 wy Bacon. 1 FR 


Lemon: peel, A boil. in png a Piece af. Bacon; gre 


| enough, take it up, cut the Bacon into Slices, and hang. ready: 
| ſome dry'd Sage and. Pepper rubb' d ſine, rub over the Bacon, layt 
the Veal in =— Diſh and the Bacon round it, ſtrew id all over: 
with fry'd Parſley, and have green Sauce in Cups, made thus: 
Take two Handfuls of Sorrel, pound it in a Mortar and ſqueeze 


out the Juice, put it into a Sauce- pan with ſome melted Butter. a 
little Sugar, and the Juice of Lemon. Or you may a by 2 


Beat two o Handfuls of Sorrel in a Mortar with two oo Vang, 
ſqueeze the Juice out with the J f A . or fee 


ſweeten it with . * 8 
TI, EE 4 d * 197 
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TAKE 3 Neck or Bu reatt of. Veal, 1k Wali it, peel. x 


into ſix Pieces, ſeaſon it with Pepper, Salt and Nurmeg 2 
Take a Pound of Rice, put to ita Quart of Broth, ſome Mace, and 


2 little Salt, do it over a Stove or very flow Fire till it is 2 


but butter the Bottom of the Diſh or Pan you do it in 
the Volks of ſux Eggs and ſtir into it, then take a little — d ech 
Diſh, butter it, la 1 of the Rice at the Bottom, then lay the 
Veal on a round leap and 1 it all « over with the Rice, waſh 


E 3 ""W. 


2112 92 fy: We Tia gn 


T 0 dreſs Veal a la Bourges. 64 ln. 


lices of 12 . 25 the Veal 2 them, 515 


at Ning. 
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it over wich the Yolks of Eggs, and bake it an Hour and a half, 
then open the Top and pour in a Pint of rich good Gravy... Gar: 


ht with Seville + of cut in Kanye and ſend it ro Table 


'B e val. 


you TINY 4 of Veal, cut out of it five lean Preto 
8s thick as your Hand, round them up a little, chen lard 
them very thick on the round Side with little narrow thin Pieces 
of Bacon, and lard fiye Sheeps Tongues (bein firſt boiled and 
blanched) lard them here and there with very ; ll bits of Lemon- 
and make a well-ſeaſon'd N of Veal, Bacon, Ham, 

ef Sewer, and an Anchovy beat well; make another tender 


„ Force-meat of Veal, Beef Sewet, Muſhrooms, Spinach, Parſley, 


e, ſweet Marjoram, Winter. Savoury, and gree 7. — 
ion with Pepper, Salt and Mace; beat it well, 23 * Found 
Ball of che other Force - meat and ſtuff ; in the Middle of this, roll 
it up in a Veal Caul, and bake it; what is left, tie up like 2 Bo- 
logmia Sauſage, and boil it, but firſt rub the Caul with the Volk 
of an Egg; put the larded Veal into a Stew-pan with ſome — 
Gravy, and when it is enough ſkim off the Fat, put in ſome 

Trafls and Morels, and fome Muſhrooms. Your 1 
ves eno 525 it in the Middle, the Veal round it, and 
+16 debug d laid between, the boiF'd cut into Slices and 

5 — throw all over. Pour on them the Sauce. You may 


5 «+ Artichoke-bottoms, Sweetbreads; and R if you 


= "Garniſh with Lemon, wha 
: i ben, | Veal Rolb. 


PA A K I ten or e A thin g . e lay on them 


. ſome F ſorce- meat according to your Fancy, roll them up, 
and tie them juſt acroſs the Middle with coarſe Thread, put 
them on a Fird-ſpit, rub them over with the Volks of Eggs 
flour them, 21 baſte them with Butter, Half an Hour Wil 


do them. Lay them into a Diſh, and have ready ſome 


ravy, with a ſew, Traffes and Merc, ap ſome dicken 
iſh with Lemon 1 22 U 
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Olives of Veal, the French m 


TAKE two Pounds of Veal; ſome Marrow, two Anchovies, 


the Volks of two hard Eggs, a few Muſhrooms, and ſome 


Oyſters, a little Thyme, Marjoram, Parſley, Spinach, Lemon 


p_ Salt, Pepper, Nutmeg and Mace, | finely beaten ;; take your _ 
7eal Caul, lay a Layer of Bacon and à Layer of the Ingredients, 


and a Layer ef Bacon and a Layer of the Ingredients, roll it in 


the Veal Caul, and either roaſt it or bake it. An Hour will do 
either. When enough, cut it into Slices, lay it into your Diſh, 


and pour good Gravy over it. Garniſſi with Lemon. 


— 


Scotch Collops à la Francois. 


TAKE a Leg of Veal, cut it very thin, lard it with Bacon- . 


then take half a Pint of Ale boiling, and pour over it till the 
Blood is out, and then pour the Ale into a Baſon; take a few 


ſweet Herbs chopp'd fall ſtrew them over the Veal and fry it 


in Butter, flour it a little till enough, then put it into a Diſh and 
pour the Butter away, toaſt little thin Pieces of Bacon and lay 
round, pour the Ale into the Stew-pan with two Anchovies and a 


Glaſs of white Wine, then beat up the Volks of two Eggs and 
ſtir in, with a little Nutmeg, ſome Pepper, and a Piece of Butter, 


ſhake all together till thick, and then pour it into the Diſh. 
2 4 | FLIES TIER 6a; FRIES To inne PL FER e 
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8 8 N ö 1 Her 18 
| To make a ſavoury Diſh of Vel. 
(3 large Collops out of a Leg of Veal, ſpread them abroad 

on a Dreſſer, hack them with the Back of a Knife, arid dip 
them in the Volks of Eggs; ſeaſon them with Cloves, Maces Nut- 
meg and Pepper, beat fine; make Force-meat with ſome of your 
Veal, Beef Sewet, Oyſters chopp'd, ſweet Herbs ſhredifirie; and 


the aforeſaid Spice, ſtrew all theſe over your Collops, roll and tie 
them up, put them on Skewers, tie them to 'a Spit, and roaſt 
them; to the reſt of your Force- meat add a raw. Egg or two, roll 
them in Balls and fry them, put them in your with your 


Meat when roaſted, and make the Sauce with ſtrong Broth, ah 
Anchovy, a Shalot, a little white Wine, and ſome Spice. Let 


it ſtew, and thicken it with a Piece of Butter rolled in Flour, 
Lede Sauce into. the Dilh, lay the Meas iny and: gary rib 
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Paige a Fillet of Veal, cut it into thin Slices, cut off the 
'Skin. and Fat, lard them with Bacon, fry them brown, then 
take them out and lay them in a Diſh, pour out all the Butter, 
take a quaiter of a Pound of Butter and melt it in the Pan, then 
ſtrew in a Handful of Flour ; ſtir it till it is brown, and pour in 


chree Pints of good Gtavy, a bundle of ſweet Herbs, and an 


Onion. which you muſt take out ſoon; let it boil a little, then put 
in the Collops, let them ſtew half a quarter of an Hour, put in 
ſome Force-meat Balls fry'd, the Yolks of two Eggs, a Piece of 


Butter, and a few pickle | Muſhrooms ; ſtir all together for a Mi- 
nute er two till it is thick; jd then Sk ; it Ps Garniſh \ 


mon. 


. To do them Whit | 
Are; ou have cut your Veal in thin Slices, lard it with 


Salt, 
little Liq uor as Nay: gan, a Bunch of ſweet Herbs, ſome whole 
KTM 215 lade of Mace, . id four Cloves; then take a Pint of 
„ſtew the Cutlets in it, and add to it a. quarter of a 
los — Wine, ſome Muſhrooms, a Piece of Butter rolled 
in Flour, and the Volks of two Eggs; ſtir all together till it is 
thick, and then diſh i it up. Garniſh with Lemon. 


55 un rollt bao," V. by Blanquets. noltoI om! 


Nos Pace of Veal; cut off — and n nervous « Parts 

cut it into little tin Bits, put fome Butter into a Stew- pan 

over the Fire with ſome chopp'd Onions, fry them a little, then 

add x Huſt of Flour, ſtir it together, and put in ſome good Broth, 
or Grau and ag bundle of ſweet Herbs; ſeaſon it with Spice, 

makelitof à good Taſte, and then put in your Veal, the Volks of 

two Bggs beat up with Cream and grated Nutmeg, ſome chopp d 


7. 


Fare, a Shalot,.fome: Lemon: peel grated, and alittle Juice of 


Jeembnat! Keep 5 Way; 3 when Nel hy diſh 1 it” EO” 
4 1 SI 8 5 
710 _—_ mT 5 11 Shoulder of Veal 6 a la Piemontoiſe. 


*PARE's 4 Fbulder of Veal, cut off the Skin that it may. hang 


| at one End, then lard the Meat with Bacon and Ham, and 
feaſog it with Pepper, Salt, Mace, ſweet Herbs, Parſley and 


'Ettnon-peel ; cover it * with the 1 ſtew it with Gravy, 


and 


econ: alen it with Cloves, Mace, Nutmeg, Pepper. and 
ome grated Bread, ang tweet. Herbs. Stew the Knuckle in 


a Ao inn „ 2 r. p hr, HOO , A 
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Arr. 
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made Plain and Eafy. 


and when ĩt ĩs juſt tender take it up; then take Sorrel, ſome Lettuce 


chopp'd ſmall, and ſtew them in ſome Butter with Parſley, Onions, 
and Muſhrooms : The Herbs being tender put to them ſome of 
the Liquor, ſome Sweetbreads and ſome Bits of Ham. Let all ftew 
together a little while, then liſt up the Skin, lay the ſtew'd Herbs 
over and under, cover it with the Skin again, wet. it with melted 
Butter, ſtrew it over with Crumbs of Bread, and ſend it. to the 
Oven to brown; ſerve it hot, with ſome good Gravy in the Diſh. 
The French ſtrew it over with Parmeſan before it goes to the 
Oven. | | | 2 | | to. +1gs0) £ a 


A Cas Head Surpriſe. ae e 


YOU muſt bone it, but not ſplitit, cleanſe it well,! fn t with 


a Ragoo (in the Form it was before) made thus: Take to 
Sweetbreads, each Sweetbread being cut into eight Pieces, an Ox's 
Palate boil'd tender and cut into little Pieces, ſome Cocks- Combs, 
half an Ounce of Truffles and Morels, ſome Muſhrooms, ſome 
Artichoke-bottoms and Aſparagus- tops; ſtew all theſe in half a 
Pint of good Gravy, ſeaſon it with two or three Blades of Mac 
four Cloves, half a Nutmeg, a very little Pepper, and ſomę S; 
r all theſe together, and put them into the Ragoo: When, it 


1 * 


25 ſtew d about half an Hour, take the Volks of three Eggs beat 


* 


up with two Spoonfuls of Cream and two of white Wine, put it 
to the Ragoo, keep it ſtirring one Way for fear of turning, and 
ſtir in a Piece of Butter rolled in Flour ; when it is very thick and 
ſmooth fill the Head, make a Force meat with half a Pound of 
Veal, half a Pound of Beef Sewet, as much Crumbs of Bread, a 
few ſweet Herbs, a little Lemon- peel, and ſome Pepper, Salt and 
Mace, all beat fine together in a Marble Mortar; mix. it up with 
two Eggs, make a few Balls (about twenty) put them into the 
Ragoo in the Head, then faſten the Head with fine wooden Skewers, 
lay the Force-meat over the Head, do it over with the Volks of 
two Heese and ſend it to the Oven to bake. It will take about 
two Hours baking. You muſt Jay Pieces of Butter all over the 
Head, and then flour it. When it js baked enough, lay it in your | 


Diſh, and have a Pint eee een 
Gravy in the Diſh the Head was baked in, put it to the other 
Gravy, and boil it up; pour it into your Diſh, and _ with 
Lemon. You may throw ſome Muſhrooms over the Head. 
+. Sweetbreads of Veal d la Dauphine. 
"TAKE the; largeſt Sweetbreads,you can get, open them in ſuch 
A Manner as you can ſtuff in Force-meat, three will make a 
fine Diſh ; make your Force-meat with a large Fowl or young 


— 
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Cock, skin it, and pick off all the Fleſh, take ar a Pound of 


fat and lean Bacon, cut theſe very fine and beat them in a Mor. 


tar; ſeaſon it with an Anchovy, fome wage Fo little Lemon. 
peel, a very little Thyme, an "ſome Parſl ix theſe up with 


the Volk of an Egg, fill your Sweetbreads 54 faften them with 


Kine wooden Skewers; take the Stew-pan, lay Layers of Bacon at 
the Bottom of the Pan, ſeaſon them with epper, Salt, Mace, 
Cloves, fweet Herbs, and a large Onion ſliced, upon that lay thin 


Slices of Veal, and then lay on your Sweetbreads ; cover it cloſe, | 


let it ſtand ei cight or ten Minutes over a ſſow Fire, and then pour 
in a Quart of boiling Water or Broth ; cover it cloſe, and let it 


ſtew two Hours very ſoftly, then take out the Sweetbreads, keep 


them bot, ſtrain the Gravy, skim all the Fat off, boil it up til 
there is about half a Pint, put in the Sweetbreads and give them 
two or three Minutes Stew in the Gravy, then lay them in the 


. and Hou, the Gravy over them. Garniſh with n 


- Hnother Wa ay. to 4 reſs Sweetbreads. + : 


= 117 7 put iy Water or Gra A the Stew- pan, but put 


the ſame Veal and Bacon over the Sweetbreads, and ſeaſon a 
under directed; cover them cloſe, put Eire over as well as under, 
and when they are enough take out the Sweetbreads, put in 2 


Ladleful of Gravy, boil it and ſtrain it, im off all the Fat, let 
it boil till it jellies, and then put in the Sweetbreads to glaze; Y 
| lay Effence of Ham in the Diſh, and lay the Sweetbreads upon it; 
or make a very rich Gravy with Muſhrooms, Truffles and Morels, 


a Glaſs of white Wine, and two Spoonfuls of Catchup. Garniſh 
with Cocks-Combs forc'd and ftew'd in the Gravy. 

. Note, You may add to the firſt Truffles, Morels, Muſhrooms, 

Cocks-Coinbe, Palates, Artichoke bottonis, two Spoanfuls d 


hits Wine, two of er Wag Pr as you pleaſe. 


dreſſing Sweetbreads : You 
may lard them with thin Ses of Bacon, A roaſt them with 


N. B. There are many 


What Sauce you pleaſe; or You may marinate them, cut them into 
chin Slices, flour them and fry them. Serve them up with fry'd 


I Th and Thus Butter or Gravy. Garniſh with Lemon. 


8 Calfes Chitterlings or Andouilles.” 8 


AKE forne of the largeſt Calf*s. Guts, cleanſe - Af cut Pk 
in Pieces proportionable to the Length of the Puddings you 


| ar, to Fn. And tie one CENT to theſe Pieces; ben take ſome 


Bacon, 
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Bacon, with a Calf's Udder and Chaldron blanched, and cut into 
Dice or Slices, put them into a Stew- pan and ſeaſon with fine 
Spice pounded, a Bay-Leaf, ſome Salt, Pepper, and Shale cut 
ſmall, and about half 2 Pint, of Cream; tob jt up, take off the 
Pan, and thicken your 1 with four or five 'olks of Eggs 
and ſome Crumbs of. Bread, then our Chitterlings with 
the Stuffing, keep it warm, tie the other 1 with Packthread; 
blanch and boil them like Hog's Chitterlings, let them grow cold 

in their own Liquor before you ſerve. them up; boil them over a 
moderate Fire, and ſerve them up pretty hot. Thee ſort of An- 
douilles, or Puddings, muſt be m in Summer, when IE! are 
ſeldom kill. 2 | 


'To 0 dreſs. Calf's Cite tn; curiouſly. 


C ur a | Calf' Nut in Slices of its Length, and the Thicknefs 
of a Finger, together with ſome Ham, Bacon, and the white 
of Chickens, . cut after the ſame Manner; put the whole into a 
Stew-pan, feaſon'd with Salt, Pepper, ſweet Herbs and Spice, 
then take the Guts cleanſed, cut and divide them in Parcels, and 
fill them with your Slices; then'ta in the Bottom of a Kettle or 
Pan ſome Slices of Bacen and Veal, ſeaſon them with ſome Pep- 
2 Salt, a Bay-Leaf and an Onion, and lay ſome Bacon and 
eal over them; then put in a Pint of white Wine, and let it 
ſtew ſoftly, cloſe cover'd with Fire over and under it, if the Pot 
or Pan will allow of it; then hrojl the Puddings on a N of 
white Paper, well buttered on the Inſide, _ 5 


To dreſs a Ham d la Braiſe. 


CLE AR the Knuckle, take off the Swerd, and lay it in water 
to freſhen ; then tie it about with a String, take Slices of Ba- 
con and Beef, beat and ſeaſon them well with Spice and ſweet 
Herbs; then lay them in the Bottom of a Kettle with Onions, 
P Parſnips, and Carrots fliced, with ſome Cives and Parſley : Lay 
in your Ham the fat Sjde uppermoſt, and cover it with Sli ices of 
Beef, and oyer that Slices of Bacon, then lay on ſome ſliced 2 — 
and Herbs, the ſame as. under it : 3 it cloſe, and ſto 1 
with Paſte, put Fire 15 over and under it, and let it tk 
a very flow Fire twelve Hours; put it in a Pan, drudge it well 
with grated Bread, and brown it with a hot Iron; then ſerve 1 it 
up on a clean Napkin, garniſh with raw. Parſley. 
Note, If you eat it hot, make a Ragoo thus: Take a Veal gebe f 
bread, ſome Lives of Fowls, Cocks-Combs, Muſhrooms, and 
Truffles; toſs. them. up in 4 Pint, of good. Gravy, e | 


Spice : 


. 'P * ? 
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ice as you like; thicken it with à piece of Butter folled in 

lour, and a Glaſs of red Wine; then brown your Ham as Above, 
and let it ſtand a Quarter of an Hour to drain the Fat out; take 
the Liquor it was'ſtew'd in, ſtrain it, ſkint all the Fat off, put i 
to the Gravy, and boil it up. y will do as well as the Eſſence 
of Ham. Sometimes you may ſerve it up e 
ere — 20 5 ies, 


4 SING 


lay it in luke-warm Water for two or three Hours; then lay 
it in a Pan, pour upon it a Quart of Canary, and let it ſteep in K 
for ten or twelve Hours. When you habe ſpitted it, put ſome 

| Sheets of white Paper over the fat Side, pour the Canary i in which 
it Was ſoak d into the: Dripping- pan, and baſte it with it all the 
Time it is roaſting; when it is roaſted enough pull off the Paper, 
and drudge it wel with .crumb'd Bread and Parſley ſhred fine; 


make the Fire brisk, and brown it well. If you eat it hot, gar- 


niſh it with Raſpings of Bread; if cold, ſerve it on a clean Nay- 


_ de ee An n Parſley for.a ſecond Courſe. 


| To: Stuff a Chine of. Port. SI \ of 1 


I Smt. the fat Leaf of Pork, Parley; Thyme, 
Sage, rumbs of Bread, ſeaſon it with Pepper, 
Salt, Shalot — Nutmeg, and ſtuff it thick; then roaſt it 
gently, and when it is about a Quarter roaſted, cut the Skin in 


» 


three Cloves, and a blade of Mace; ſweeten it with ee put 
ſome 2 * and have Muſtard i in a Grup... 


A. 4: 


. 
A1 i 


Various Ways of Arcen ing 4 . bits 3 


DIRST ſkin your Pig up to the Ears whole, then make a ig 
Plum- pudding Batter, with good Beef Fat, Fruit, E 
Mite and 4 fill the Skin, and ſew it up; it will Joo! 
a Pig; but you muſt bake it, flour it very well, and rub it al 
over with Butter, and when it is near enough draw i it to the Oven's 


Mouth, rub it dry, and put it in again Nr a few Minutes; hy 
it in the Diſh, 49 let the Sauce be malt Gravy and Butter in 


the — Shen e other Part of the Pig into four Quarters, Toaſt 


un, 'throw Mint and Parſſey on it as it roaſts; | 


then a wg on Water Ces, 'and have Mint- Sauce i in a _ 
J 


AKE off 15 89 or what we —— the . 22 Big and 


Slips, and make your Sauce with Apples, Lemon-peel, two or 


* 


at a ſecond Courſe. You may fricaſey it white for a: ſecond 
e Lb noir 
Vou may take a Pig, ſkin him, and fill him with Force-Meat 
made thus: Take two Pounds of young Pork, Fat and all, twe | 
Pounds of Veal the fame, ſome Sage, "Thyme, Parſley; a little 
| Lemon-peel, Pepper, Salt, Mace, Cloves, and a Nutmeg ; mix 
them, and beat them fine in a Mortar, then fill the Pig, and ſew 
it up. Vou may either roaſt or bake it. Have nothing but good- 
ra in che Di. Or you may cut it into Slices, and lay the 
Headin the Middle. Save the Head whole with the Skin on, 
and roaſt it by itſelf: when it is enough cut it in two, and lay 
in your Diſh: Have ready ſome good Gravy and dried Sage 
rubb'd in it, thicken; it with a piece of Butter rolled in Flour, 
take out the Brains, beat them up with the Gravy, ed pans 
them into the Diſh, Vou may add a hard Egg chopped, and put 
er 1970 yet) 20 1509 Dar 
| Note, You may make a very good Pie of it, as you may ſee in 
the Directions for Pies, which you may either make a Bottom or 
„ / on 
You muſt obſerve in your white Fricaſey that — take off the 
Fat; or you may make a very good Dilh thus: Take a Quarter 
of Pig ſkinned, cut it into Chops, ſeaſon them with Spice, and 
waſh them with the Volks of Eggs, butter the Bottom of a 
Diſh, lay theſe Steaks on the Diſh, and upon every Steak lay 
ſome Force-Meat the thickneſs of a half Crown, made thus: 
Take half a Pound of Veal, and of fat Pork the ſame quantity, 
chop them very well together, and beat them in a Mortar fine; 
add ſome ſweet Herbs and Sage, a little Lemon-Peel, Nutmeg, 
Pepper and Salt, and a little beaten Mace; upon this lay E 
Layer of Bacon, or Ham, and then a Bay-Leaf; take a little 
fine Skewer and ſtick juſt in about two Inches long, to hold 
them together, then pour a little melted Butter over them, and 
ſend them to the Oven to bake; when they are enough lay them 
f , 5 | in 


Nutmeg and Salt. Lay a Layer of fat Bacon at the Bottom of 
Kettle, lay the Head iu the Middle, and the Quarters round; 
then put in a Bay-Leaf, one Rocambole, an Onion iced; Lemon, 


put in a Quart of Broth, ſtew it over the Fire for an Hour, and 


it in a Diſh: wad. che Head in the Mi 


The Art of Cookery, 


IE arid) mu N over Way with FIT 1 6 r 
3 _ 
5 h 1 Pig tn Jay „%% 


CUT. it into and lay it in A 8 put en 

in one Calf's Foot and the Pig'sFeet, a Pint of Rhem/b Wine, iN But 

the Juice of four Lemons, and one Quart: of Water, hd MH EG 

four Blades of Mace, two or three Cloves, ſome Salt, and a very Ra 
ne iece of Lemon- peel; . it, or da it over a flow Fi im 

. then take it up, lay the Pig into the Diſh you. in- | 
nol ow the 117 % is cold, Wil (3 
1 arm. the | 


. 


25 01e 2 Pig the French he | 


_ your + Pig; lay it down to the Fife; let it roaſt till it i 
e warm, then cut it off the Spit, and divide it in 
twenty pieces. Set them to ſtew in half a Fine of white Win, 
and a Pint of ſtrong Broth, ſafon'd' with grated Nutmeg, Pepper; 
two Onions cut imall; and ſome Qripp' Thyme. Let it ſtew 
an Hour, then put to it half a Pint of ſtrong Gravy, a Piece of 
Butter roll'd in Flour, ſome Anchovies, and a. — of Vinegar 
or Muſhroom-pickle: When it is enough; lay it in your Diſh, 

Grange an 


1 e ben garniſh i with 
= | 


© x . 


% * 
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7 dreſs a Pig au Pere. balls.” 


CU off the Head, and divide it into Quartets; lard then 
-with Bacon, ſeaſon them well with Mace, Cloves, Pepper, 


Carrots, a Parſley. and Cives cover it again with Bacon, 


8 


n take it up, put your Pig into a Ste- pan or Kettle, pour ina 
ttle of 8 Mn it cloſe, 3 let it ſtew 23 
my foftly. If you would ferve it cold, let it ſtand till it is cold; 
then drain it Sy: and wipe it, that it may look: white, and hay 
dale, and the Quarter 

round, then throw ſome green Parſley all over: Ot any one. of 
the Quarters is a very pretty little Vid, laid on Water-Grells 


FE £« 
274 
* — - 


made Plain and Ea yx. 64 
If you would have it hot, whilſt your Pig is ſtewing in the Wine, 
take the firſt Gravy it was ſtew'd in, and ſtrain it, ſkim off all 
| the Fat, then take a Sweetbread cut into five or ſox Slices, ſome 
Truffles, Morels, and Muſhrooms ;.. ſtew all together till they are 
enough, thicken it with the Volks of two Eggs, or a piece of 
Butter roll'd in Flour, and when: your Pig is enough take it out, 
and lay it in your Diſh, and put the Wine it was ſtew'd in to the 
Ragoo; then pour all over the Pig, and garniſh with Lemon. 

5 | / | „ 

A Pig Matelote. 3 
GUT and ſcald your Pig, cut off the Head and Petty-Toes, 
then cut your Pig in four Quarters, put them with the H 
and Toes into cold Water; cover the Bottom of a Stew - pan with 
Slices of Bacon, and place over them the faid Quarters, with the 
Petty-Toes and the Head cut .itwo. Seaſon the Whole with 
Pepper, Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of white 
Wine; lay over more Slices of Bacon, 55 over it a Quart of Wa- 
ter, and let it boil. Take two large Eels, ſkin and gut them, 
and cut them about five or ſix- Inches long; when your Pig is half 
done put in your Eels, then boil a Dozen of large Craw-fiſn, cut 
off the Claws, and take off the Shells of the Tails; and when 
your Pig and Eels are enough, lay firſt your Pig and the Petty- 
Toes round it, but don't put in the Head (it will be a pretty Diſn 
cold) then lay your Eels and Crawfiſh over them, and take the 
Liquor they were ſtew'd in, ſkim off all the Fat, then add to it 
half a Pint of ſtrong Gravy thicken'd with a. little piece of burnt 
Butter, and pour over it, then garniſh with Craw-fiſh and Le- 

mon. This will do for a firſt Courſe, or Remove, Fry the 
Brains and lay round, and all over the Diſh...  _ FY 


To greſs a Pig like a Fat Lamb. 
TAKE a fat Pig, cut off his Head, ſlit and truſs him up like a 
Lamb; when he is lit through the Middle and ſkinned, par- 
boil him a little, then throw ſome Parſley over him, roaſt it and 
drudge it. Let your Sauce be half a" Pound of Butter and a Pint 
of Cream, ſtirred all together till it is ſmooth 5 then pour it over, 
and ſend it to Table. r | 


9 Sd 


E mai a Pig with the Hair on 
RAW your Pig very clean, at the Vent, then take out the 
Guts, Liver and Lights; cut off his Feet, atid'truſs him, 
prick up his Belly, ſpit him, lay him down to the Fire, but _ 
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enough ſhake a 


| B 0 Lit is . chick 
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Care not to ſcorch him; when the Skin begins to riſe up.in Bliſtes, 
ex off the Skin, Hair fall: When you have clear d the Pig of 
ſcotch him down to the Bones, and baſte him with Butter 

and Creamy or half a Pound of Butter, and a Pint of Milk; put it 
fit the Dripping-pan, and keep baſting it well; then throw ſome 
Salt over it, ping rudge it with Crumbs of Bread till it is half an 


Inch or an Inch thick. When it is enough, and of a fine brown, 


but not ſcorch'd, take it up, lay it in your Diſh, and let you 
Sauce be good Gravy thick d wich Butter folfd in a little F lour, 
or elſe make the following Sauce: Take half a Pound of Butter 


and a Pint of Cream, put them on the Fire, and keep them ſtirring 


one Way alt the Time; when the Butter is melted, and the Sauce 
thicker's; your it into your Diſn. Don't garniſh wich any Thing, 
unleſs ſome aſpings of f Bread ; ; and then, with 2 Fi e figure 
e od, 7 oy 


To roaſt, 4 BY: vith the Skin on. 


LET » a Pig be newly killed, draw him; flea" dim, and wie 

ry dry with a Cloth; then make a hard Meat with a 

Pint of of Chang the Volks of ſox Eggs, grated Bread and Beef - ſewet, 

ſeaſor d With Salt, Pep Pepper, Mace, Nutmeg „ Thyme and Lemon- 

= make of this a pretty ſtiff Pudding, ſtuff the Belly of the 

and ſew'it up; then ſpit it, and lay it down to toaſt. Let 

our Dripping-pan be very clean, then pour into ita Pint of red 

ine, grate forme Nutmeg all over it, then throw a little Salt 

over, a little Thyme, and ome Lemon-peel minced ; when it is 

Jr Flour over it, and baſte it With Butter, to 

have à fine Fröth. Take it up and lay it in a Diſh; eut of 
the Head, take the Sauce Which is in your Dripping-pan, and 

thicken it with a piece of Butter; then take the Brains, baute 


them, mix them with the Sauce, rub, in a little dry d Sage, pour 


it into your Diſh; and ſerve it up. Garniſh with hard Eggs cut 


into Quarters and if vou hate not Sauce 3 da half a Tips | 


of good Gravy Ys. N Ant Ai 1. 24 9 * 4 a 
L Note, You mult take great ate no Aſhes fall, inte "the Drip 

&-pan, which may be prevented by having Aa 800d Fi ire, er 
+ ge ſtirting⸗ <5 26-1414 3-8 Did [is b. min «1346. 


- To make a pretty Difþ of 4 a Breaſt of © Vertſon. Mt; 5 {bi 


AKE half a Pound of Butter, flour your Veniſon, and fiyit 
of a ſine brown on both Sides; then take it up, and keep it 
hot cover in the Diſh: Take ſome Flour, and ftir it into the 


drown duk e "Care it 
(out ben at "et 
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made Plain and Eaſy. 6 
don't burn) ſtir in half a Pound of Lump Sugar beat fine, and 
pour in as much red Wine as will make it of the Thickneſs of 
a Ragoo; ſqueeze in the Juice of a Lemon, give it a Boit up, 
and pour it over the Veniſon. Don't garnith your Diſh, but 
ſend it to Table. 0 aan Fees qt 


To boil a Haunch or Neck of Veniſon. , _ 
A it in Salt for a Week, then boil it in a Cloth well flour'd;. 
for every Pound of Veniſon allow a quarter of an Hour for 
the boiling. For Sauce you muſt boil ſome Cauliflowers, .pull'd 
into little Sprigs in Milk and Water, ſome. fine white Cabbage, 
ſome Turnips cut into Dice, with ſome Beet-root out into long 
narrow Pieces about an Inch and a half long, and half an Inch 
thick: Lay a Sprig of Cauliflower, and ſome of the Turnips © 
maſhed with e omin and a little Butter; let your Cabbage 
be boil'd, and then beat in a Sauce-pan with a Piece of Butter 
and Salt, lay that next the Cauliflower, then the Turnips, then 
Cabbage, and fo on, till the Diſh is full ; place the Beet-root here 
and there, juſt, as you fancy; it looks very pretty, and is a fine 
Diſh. Have a little melted Butter in a Cup, if wanted... 

Note, A Leg of Mutton cut ' Veniſon, Faſhion, and dreſſed 
the ſame Way, is a pretty Diſh : Or a fine Neck, with the Scraig 
cut off. This eats well broil'd or haſh'd, with Gravy and ſweet 


Sauce the next Day. 2 | | 
To boil a Lig of Mutton like Veniſon. _ 
TAKE 2 Leg of Mutton cut Veniſon Faſhion, boil it in a 
4 Cloth well flourd; and have three or four Cauliflowers 
boil'd, pulled into Sprigs, ſtew'd in a Sauce-pan with Butter, and 
a little Pepper and Salt; then have ſome Spinach pick d and 
waſh'd clean, put it into a Sauce-pan with a little Salt, covered 
Cloſe and ſtew'd a little while; then drain the Liquor, and pour 


in a quarter of a Pint of Gravy, a good Piece of Butter. | 


rolled in Flour, and a little Pepper and Salt; when ſtew'd enough 
lay the Spinach in the Diſh, the Mutton in the Middle, and the 
Cauliflower over it; then pour the Butter the Cauliflower-was © 
ſtew d in over it all: But you are to obſerve in ſtewing the: C au- 


liflower, to melt your Butter nicely, as for Sauce, before the Cau-- 5 5 £4 
liflower goes 1 This is a genteel Diſh for a firſt Courſe at I — al 
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66 The Art of Cookery, . 
ͤ Taq mi Tra En Co 
UT your Tripe in two ſquare Pieces, ſomewhat long, have a 
C Force-meat made of Crumbs of Bread, Pepper, Salt, Nutmeg, 
ſweet Herbs, Lemon-peel, and the Yolks of Eggs mixtall toge- 
ther; ſpread it on the fat Side of the Tripe, and lay the other fat 
Side next it; then roll it as light as you can, and tie it with a 
Packthread ; ſpit it, roaſt it, and baſte it with Butter; when roaſt- 
ed lay it in your Diſh, and for Sauce melt ſome Butter, and add 
what dropp'd from the Tripe. Boil it together, and garniſh with 
Raſpings. | | SS 


To dreſs Pou LTR v. 
To roaſt @ Turkey. 


TH, beſt Way to roaſt a Turkey is to looſen the Skin on the 
X Breaſt of the Turkey, and fill it with Force- meat, made thus: 
Take a quarter of a Pound of Beef-ſewet, as many Crumbs of 
Bread, a little Lemon-peel, an Anchovy, ſome Nutmeg, Pepper, 
- Parſley, and a little Thyme. Chop and beat them all well toge- 
ther, mix them with the Yolk of an Egg, and ſtuff up the Brea, 
when you have no Sewet, Butter will do; or you may make your 
Force-meat thus: Spread Bread and Butter thin, and grate oO 
Nutmeg over it ; when you have enough roll it up, and ſtuff the 
Breaſt of the Turkey; then roaſt it of a fine brown, but be ſure to 
pin ſome white Paper on the Breaſt till it is near enough. Ycu 
muſt have good Gravy in the Difh, and Bread-ſauce, made thus: 
Take a good piece of Crumb, put it into a Pint of Water, with a 
Blade or two of Mace, two or three Cloves, and ſome whole Pep- 
per. Boil it up five or fox Times, then with a Spoon take out the 
Spice you had before put in, and then you muſt pour off the Wa- 
ter (you may boil an Onion in it if you pleaſe) then beat up the 
Bread with a good piece of Butter and a little Salt; or Onion- 
Kuce, made thus: Take ſome Onions, peel them and cut them 
into thin Slices, and boil them half an Hour in Milk and Water; 
then drain the Water from them, and beat them up with a good 
piece of Butter: Shake a little Flour in, and ſtir it all together 
with u little Cream, if you have it, (or Milk will do) put the 


Sauce into Boats, and garniſh with Lemon 


% 


© 3; Another Way to make Saxce: Take half a Pint of Oyſters 


main the Liquor, and put the Oyſters with the Liquor into a 


Sauce-pan, with a Blade or, two of Mace; let them juſt lump, 


RY | then pour in a Glaſs of white Wine, let it boil once, and thicken 
© 3 | ; | 4 
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ſome Nutmeg, a Blade of Mace, a Pint of Cream, and a good 
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made Plain and Eaſy. 9 
it with a piece of Butter rolled in Flour. Serve this up in a Baſon 
by itſelf, with good Gravy in the Diſh, for every Body don't 
love Oyſter-ſauce. This makes a pretty Side Diſh for Supper, 
or a Corner Diſh of a Table for Dinner. If you chafe it in the 


- Diſh, add half a Pint of Gravy to it, and boil it up together. 


This Sauce is good either with boiled or roaſted Turkies or 
Fowls ; but you may leave the Gravy out, adding as much But- 
ter as will do for Sauce, and garniſhing with Lemon. 


To make Mack Oyſter-Sauce, either for Turkies or Fowls 
beth... 


FORCE the Turkies or Fowls as above, and make your Sauce 


thus: Take a Quarter of a Pint of Water, an Anchovy, a 
Blade or two of Mace, a piece of Lemon-peel, and five or ſix 
whole Pepper Corns. Bail theſe together, then ſtrain them, add 
as much er with a little Flour as will do for Sauce; let it 
boil, and lay Sauſages round the Fowl or Turkey. Garniſh 
with Lemon. Sa N 


o make Muſhroom-Sauce for White Fowls of all Sorts. 


TAKE = Pint of Muſhrooms, waſh and pick them very 


put them into a Sauce-pan, with a little Salt, 


piece of Butter roll'd in Flour. Boil theſe all together, and 
keep ſtirring them; then. pour your Sauce into your Diſh, and 
garniſh with Lemon. 5 Lg oy CRT Rn 
A¶ſbroom- Sauce for White Fowls Boi d. 
AKE half a Pint of Cream, and a quarter of a Pound of 
Butter, ſtir them together one Way till it is thick; then add 
a Spoonful of Muſhroom-pickle, 94 25 Muſhrooms, or freſh, 
if you have them. Garniſh only w. Lemon. . : | 
To make Sellery-Sauce, either for roaſted or boiled Fools, 
 Turkies, Partridges, or any other Game. 
AKE a large bunch of Sellery, waſh and pare it very clean, 


cut it into little thin Bits, and boil it ſoftly in a little Water 
till it is tender; then add a little beaten Mace, ſome Nutmeg, Pep- 
k 3 


per and Salt, thicken'd with a good Piece of Butter rolled in Flour 
then boil it up, and pour into * Diſh. | | 
Ko F 2 


— 
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Vou may make it with Cream thus: Boil your Sellery as above, 
and add ſome Mace, Nutmeg, ſome Butter as big as a Walnut 
rolled in Flour, and half a Pin of Cream; boil them all toge- 
ther, and you may add, if you will, a Glaſs of white Wine, and 
2 Spoonful of Catchup. ER 


To make Brown Sellery-Sauce. 


STE the Sellery as above, then add Mace, Nutmeg, Pepper, 
Salt, a Piece of Butter rolled in Flour, with a Glaſs of red 
Wine, a Spoonful of Catchup, and half a Pint of good Gravy; 
boil all theſe together, and pour into the Diſh. arnish with 
Lemon. 8 | . 1 
To flew a Turkey or Fowl, in Sellery-Sauce. 
| you muſt judge according to the Largeneſs of your Turkey 
or Fowls, what Sellery or Sauce you want. Take a large 
Fowl, put it into a Sauce-pan or Pot, and put to it one Quart 
of good Broth or Gravy, a bunch of - Seſlery wash'd clean and 
cut' ſmall, with ſome Mace, Cloves, Pepper, and All-ſpice tied 
looſe in a Muſlin Rag; put in an Onion-and a Sprig of "Thyme: 
Let theſe ſtew ſoftly till they are enough, then add a Piece of 
Butter rolled in Flour ; take up your Fowl, and r the Sauce 
over it. An Hour will do a large Fowl, or a ſmall Turkey; but 
a very large Turkey will take two Hours to do it ſoftly. If it is 
over done or dry it is ſpoil'd; but you. may be a Judge of that, 
if you look at it now and then. Mind to take eut the Onion, 
Thyme and Spice, before you ſend it to Table. 
Note, A Neck of Veal done this Way is very good, and will 


- 2 be 


take two Hours doing. . 
To make Egg- Sauce, proper for roaſted Chickens. 
MELT your Butter thick and fine, chop two or three hard 
boiled Eggs fine, put them into a Baſon, pour the Butte! 
buyer them, and have good Gravy in the Diss. 

N Shalot-Sauce for roaſted Fools. 
NF five or fix Shalots peel'd and cut ſmall, put them into 
q a Sauce-pan, with two Spoonfuls of white Wine, two of 
Water, and two of Vinegar; give them a Boil up, and pour 
them into your Dish, with a little Pepper and Salt. Fow!s 
roaſted and laid on Water-ereſſes is very good, without any other 


Sauce. . 


Sbalit- 


Err, 
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Shalot-Sauce for a Scraig of Mutton boiled. 


T JAKE two Spoonfuls of the Liquor the Mutton is boiled in, 

two Spoonfuls of Vinegar, two or three Shalots cut fine, with 
a little Salt; put it into a Sauce- pan, with a Piece of Butter as 
big as a Walnut rolled in a little Flour; ſtir it together, and 


give it a Boil. For thoſe who love Shalot, it is the prettieſt Sauce 


that can be made to a Scraig of Mutton. 


To dreſs Livers with Muſtroom- Sauce. 


\AKE ſome pickled or fresh Mushrooms, cut ſmall; both if 
you have them, and let the Livers be bruiſed fine, with a 
— deal of P chopp d ſmall, a Spoonful or two of Catchup, 
a Glaſs of white Wine, and as much good Gravy as will make- 
2 enough; thicken it with a Piece of Butter rolled in Flour. 
This does either for roaſt or boil d. | 


A pretty little Sauce. 


AKE the Liver of the Fowl, bruiſe it with a little of the ; 
Liquor, cut a little Lemon-peel fine, melt ſome good But- 
ter, and mix the Liver by h £ 1 it a Boil, and pour, it 


into the Dish. 


To make Lemon- rice * Boiled Fowls. 


AKE a Lemon, pare off the Rind, then cut it into Slices, and 
cut-it ſmall; take all the Kernels out, bruiſe the Liver 
with two or three Spoonfuls of good Gra „then melt ſome. 
Butter, mix it all | together, on them a Boil, an cut in a 
* Lemon-peel very ſmall. | 


A German Way of abet Rat” 


T* a Turkey or Fowl; ſtuff the Breaſt with what Force- 
meat you like, and fill the Body with roaſted Cheſnuts 
peel'd. Roaſt it, and have ſome more roaſted Cheſnuts peel'd, 
put them in half a Pint of. Jravy, with a little Piece 
of Butter rolled in Flour; boil theſe together, with ſome ſmall 
Turnips and Sauſages cut in Slices, and ky or boy Gar: 5 
mſh with Cheſnuts. , 
Mee, Vow! may y dreſs Ducks the ſame Way. 5 


F 3 | | *h 5 75 | 


70 The Art of Cookery, 
| To dreſs a Turkey or Fowl to Perfection. 


PRONE them, and make a Force-meat thus: Take the Fleſh 
of a Fowl, cut it ſmall, then take a Pound of Veal, beat 
it in a Mortar, with half a Pound of Beef Sewet, as much 


Crumbs of Bread, ſome Muſhrooms, Truffles and Morels 


Cut 


ſmall, a few ſweet Herbs and Parſley, with ſome Nutmeg, Pep- 
per and Salt, a little Mace beaten, ſome Lemon-peel cut fine; 
mix all theſe together, with the Volks of two Eggs, then fill 


your Turkey, and roaſt it. This will do for a large Turkey, 


and 


ſo in Proportion for a Fowl, Let your Sauce be good Gravy, 
with Muſhrooms, Truffles and Morels in it: Then garniſh 
with Lemon, and for Variety fake you may lard your Fowl or 


Turkey. | | 
=_ To flew a Turkey brown. 


” 


TAKE your Turkey, after it is nicely pick d and drawn, fl 


the Skin of the Breaſt with Force-meat, and put an Anchovy, 


a Shalot, and a. little "Thyme in the Belly, lard the Breaſt 


with Bacon, then put a good Piece of Butter in the Stew-pan, 
flour the Turkey, and fry it juſt of a fine brown; then take it 


out, and put it into a deep Stew-pan, or little Pot, that will 


Hold it, and put in as much Gravy as will barely cover it, 


quit 


'a Glaſs of red Wine, ſome whole Pepper, Mace, two or 
three Cloves, and a little bundle of ſweet Herbs ; cover it cloſe, 
and ſtew it for an Hour, then take up the Turkey, and keep it 
| hot cover'd by the Fire, and boil the Sauce to about a Pint, 
ſtrain it off, add the Volks of two Eggs, and a Piece of Butter 
rolled in Flour ; ſtir it till it is thick, and then lay your Turk 

in the Diſh, and pour your Sauce over it. You oy have rea 


ſome little French Loaves, about the Bigneſs of an 
the Tops, and take out the Crumb; then fry them of a 


and garniſh with Lemon. 


at. To flew a Turkey brown the nice Way. | 
ONE it, and fill it with Force-meat made thus: Take 


fine 


brown, fill them with ſtew'd Oyſters, lay them round the Diſh, 


the 


PFleſh of a Fow!, half a Pound of Veal, and the Fleſh of 


two Pigeons, with a well pickled or dried Tongue, peel it, 


and 


chop it all together, then beat in a Mortar, with the Marrow 
of a Beef Bone, or a Pound of the Fat of a Loin of Veal ; ſea- 


ſon it with two or three Blades of Mace, two or three Clo . 
11 7 | | = 
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and half a Nutmeg dried at a good Diſtance from the Fire and 
pounded, with a little Pepper and Salt: Mix all theſe well together, 
fill your Turkey, fry them of a fine brown, and put it into à little 
Pot that will juſt hold it; lay four or five Skewers at the Bottom 
of the Pot, to keep the Turkey from ſticking; put in a Quart of 

od Beef and Veal Gravy, wherein was boiled Spice and ſweet 
Frets, cover it cloſe, and let it ſtew half an Hour; then put in a 
Glaſs of red Wine, one Spoonful of Catchup, a large Spoonful of 
pickled Muſhrooms, and a few freſh ones, if you have them, a 
few Truffles and Morels, a Piece of Butter as big as a Walnut 
rolled in Flour ;- cover it cloſe, and let it ſtew half an Hour longer: 
Get the little French Rolls ready fry'd, take ſome Oyſters,. and 
ſtrain the Liquor from them, then put the Oyſters and Liquor into 
a Sauce-pan, with a Blade of Mace, a little white Wine, and a 
Piece of Butter rolled in Flour ; let them ſtew till it is thick, then 
fill the Loaves, lay the Turkey in the Diſh, and pour the Sauce 
over it. If there is any Fat on the Grayy take it off, and lay the 
Loaves on each Side 9. the Turkey. miſh with Lemon when 
you have no Loaves, and take Oyſters dipt in Batter and fry d. 
Note, The ſame will do for any white Fowl. 


4 Fowl d la Braiſe. 


. TRUSS your Fowl; with the Legs turned into the Belly, ſeaſon 
it both inſide and out, with beaten Mace, Nutmeg, Pepper 
and Salt, lay a Layer of Bacon at the Bottom of a deep Stew- pan, 
then a Layer of Veal, and afterwards the Fowl, then put in an 
Onion, two or three Cloves ſtuck in a little bundle of ſweet 
Herbs, with a Piece of Carrot, then put at the Top of a Layer of 
Bacon, another of Veal, and a third.of Beef, cover it cloſe, and let 
it ſtand over the Fire for two or three Minutes, then pour in a 
Pint of Broth, or hot. Water; cover it cloſe, and let it ſtew an 
Hour, afterwards take up your Fowl, ſtrain the Sauce, and after 
you have ſkimm'd off the Fat, thicken it with a little Piece of 
Butter. You may add juſt what you pleaſe to the Sauce. A Ragoo 
of ſweet Herbs, Cocks-Combs, Truffles and Morels, or Muſh- 
rooms, with Force-meat Balls, looks very pretty, or any of the 
dauces above. ; ; 


| | g T0 Force a Fowl. 


Ta good Fowl, pick and draw it, lit the Skin down the 
Back, and take the Fleſh from the Bones, mince it very ſmall, 
| and mix it with one Pound of Beef-Sewet fhred, a Pint of large 


* Oyſters 


* 
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Oyſters chopped, two Anchovies, a Shalot, a little grated Bread, 
and ſome ſweet Herbs; fhred all this very well, mix them to- 
gether, and make it up with the Volks of Eggs, then turn all theſe 
ngredients on the Bones again, and draw the Skin over again, 
then ſew up the Back, and either boil the Fowl in a Bladder an 
Hour and a Quarter, or roaſt it, then ſtew ſome more Oyſters in 
Gravy, bruiſe in a little of your Force-meat, mix it up with a 
little freſh Butter, and a very little Flour ; then give it a Boil, 
lay your Fowl in the Diſh, and pour the Sauce over it, garniſhing 
with Lemon. | 5 5 


. To roaſt a Fowl with Cbeſnutc. 2 
FIRST take ſome Cheſnuts, roaſt them very carefully, fo as not 
to burn them, take off the Skin and peel them, take about a 


Dozen of them cut ſmall, and bruiſe them in a Mortar ; parboil the 
Liver of the-Fowl, bruiſe it, cut about a quarter of a Pound of 


Ham or Bacon, and pound it; then mix them all together, with 


9 70 deal of Parſley. chopp'd fine, a little ſweet Herbs, ſome 
ace, Pepper, Salt and Nutmeg; mix theſe together and put into 
or Fowl, and roaſt it. The beſt Way of doing it is to tie the 

eck, and hang it up by the Legs to roaſt with a String, and 
baſte it with Butter. For Sauce take the reſt of the Cheſnuts 
peel'd and ſkinn'd, put them into ſome good Gravy, with a little 
white Wine, and thicken it with a Piece of Butter rolled in 


Flour; then take up your Fowl, lay it in the Diſh, and pour m 


the Sauce. Garniſh with Lemon. 
Pr Pullets d la Sainte Menebout. © 
AFTER having truſs'd the Legs in the Body, flit them along 


. 


Bone, and beat them with a Rolling-pin ; then feaſon them with 
Pepper, Salt, Mace, Nutmeg and ſweet Herbs; after that take 


a Pound and a half of Veal,. cut it into thin Slices, and lay it in a 
 Stew-pan of a convenient ſize to ſtew the Pallets in: ver it, 
and ſet it over a Stove or flow Fire, and when it begins to. cleave 
to the Pan, ſtir in a little Flour, ſhake the Pan about till it be a. 


little brown, then pour in as much Broth as will ſtew the Fowls, 


ſtir it together, put in a little whole Pepper, an Onion, and 4 


little piece of Bacon or Ham ; then lay in your Fowls, cover them 


cloſe, and let them ſtew half an Hour; then take them out, lay 


them on the Gridiron to brown on the Inſide, then lay them before 


the Fire to do on the Outſide ; ftrew them over with the Yolk 


of an Egg, ſome Crumbs of Bread, and baſte them wht 


2 


the Back, ſpread them open on a Table, take out the Thigh. 


; 
t 
; 


| made Plain and Ea. 72 
little Butter : Let them be of a fine brown, and boil the Gravy 
till there is about enough for Sauce, ſtrain it, put a few Muſhrooms . 
in, and a little Piece of Butter rolled in Flour; Jay the Pullets i 
the Diſh, and pour in the Sauce. Garniſh with Lemon. 3 
Mete, You may brown them in the Oven, or fry them, which 
you pleaſe. ho 1 2 | | | fart” 
| Chicken Surprize. © | 
T* a ſmall Diſh one large Fowl will do; roaſt it, and take the 
Lean from the Bone, cut it in thin Slices, about an Inch long, 
toſs it up with ſix or ſeven Spoonfuls of Cream, and a Piece of 
Butter rolled in Flour, as big as a Walnut. Boil it up, and ſet 
it to cool; then cut ſix or ſeven thin Slices of Bacon round, place 
them in a Petty- pan, and put ſome Force-Meat on each fide, work 
them up in the Form of a French Roll, with a raw Egg in your 
Hand, leaving a hollow Place in the Middle; put in your Fowl, 
and cover them with ſome of the ſame Force-Meat, rubbing them 
ſmooth with your Hand and a raw Eggz make them of the 
Height and Bigneſs of a French Roll, and throw a little fine 
grated Bread over them. Bake them three Quarters of an Hour 
in a gentle Oven, or under a baking Cover, till come to a 
fine brown, and place them on your Mazarine, that may not 
touch one another, but place them ſo that they may not fall flat 
in the baking ; or you may form them on your T able with a broad 
Kitchen Knife, and place them on the Thing you intended to bake 
them on. You may put the Leg of a Chicken into one of the 
Loaves you intend for the Middle. Let your Sauce 'be Gravy 
thicken'd with Butter and a little Juice of Lemon. This is a 
pretty Side Diſh for a firſt Courſe, Summer or Winter, if you 
can get them 2 9 | 
MMtton Chops in Diſguiſe. _ 
AKE as many. Mutton Chops as you want, rub them with 
1 Pepper, Salt, Nutmeg, and a litle Parſley z roll each Ch 
in half a Sheet of white Paper, well buttered on the Inſide, —— | 
roll'd on each End cloſe. Have ſome Hog's Lard or Beef Drip- 
ping boiling in a Stew-pan, put in the Steaks, fry them of a fine 
brown, lay them in your Diſh, and garniſh with fry'd Parſley ; 
throw ſome all over, —. a little good Gravy in a Cup, but take 
eat Care you don't break the Paper, nor have any Fat in the 


Chickens 
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Chickens roaſted with Force-Meat and Cacumber:. — 
FAKE two Chickens, dreſs them very neatly, - break the O 
Breaſt Bone, and make Force-Meat thus: Take the Fleſh MWlwere 
of a Fowl and of two Pigeons, with ſome Slices of Ham ot Pint 
Bacon, chop them all well together, take the crumb of a Penny Gra 
Loaf foaked in Milk and boiled, then ſet to cool; when it z oolle 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, ow 
Pepper, and a little Salt, a very little Thyme, ſome Parfley, and 
2 little Lemon-peel, with the Volks of two Eggs; chen fill your 
Fowls, ſpit them, and tie them at both Ends; after you have T 
paper'd the Breaſt, take four Cucumbers, cut them in two, and 
lay them in Salt and Water two or three Hours before; then dy and 


them, and fill them with ſome of the Force-Meat (which ſom 
muſt take care to ſave) and tie them with a Packthread, bon Thy 


them and fry them of a fine brown; when your Chickens are 
enough lay them in the Diſh and untie your Cucumbers, but 
take care the Meat don't come out; then lay them round the 
Chickens with the flat Side downwards, and the narrow End 
upwards. You muſt have ſome rich fry'd Gravy, and pour into 
the Diſh ; then garniſh with Lemon. 

- Nete, One large Fowl done this Way, with the Cucumber 
laid round it, looks very pretty, and is a very good Diſh. 


JJV 

you muſt take a Couple of fine Chickens, lard them, and 
; ſeaſon them with Pepper, Salt and Mace ; then lay a Layer 
of Veal in the Bottom of a deep Stew-pan, with a Slice or two 
of Bacon, an Onion cut to pieces, a piece of Carrot and a Layer 
of Beef; then lay in the Chickens with the Breaſt downward, and 
a bundle of ſweet Herbs; after that lay a Layer of Beef, and 


put in a Quart of Broth or Water; cover it cloſe, let it ſtew very 

ſoftly for an Hour after it begins to fimmer. In the mean Time, NW 
get ready a Ragoo thus: Take a good Veal Sweetbread, or two, ſh 
cut them ſmall, ſet them on the Fire, with a very little Brotlf or t! 
Water, a few Cocks-Combs, Truffles and Morels, cut ſmall, with ll 
an Ox-Palate, if you have it; ſtew them all together till they ae the 


enough; and when your Chickens are done, take them up, and 
keep them hot; then ſtrain the Liquor they were ſtew'd in, ſkim 
the Fat off and pour into your Ragoo ; add a Glaſs of red Wine, a 

| Spoonful of Catchup, and a few Muſhrooms ; then boil all toge- 
ther, with a few Artichoke-Bottoms cut in four, and Afparagus- 
Tops. If your Sauce is not thick enough, take a little piece of 
Es | ph | Butter 


/ 
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Diſh, and pour the Ragoo over them. Garniſh with Lemon. 


the Or you may make your Sauce thus : Take the Gravy the Fowls 
lem ere ftew'd in, ftrain it, ſkim off the Fat, have ready half a 
n Ot Pint of ers, with the Liquor ſtrain'd, put them to your 
enny Gravy with a Glaſs of white Wine, a good piece of Butter 
it s rolled in Flour ; then boil them all together, and pour over your 
nee, Fowls. Garniſh with Lemon. 7 : ; 
. To marinate Fools. 

have fk a fine large Fowl or Turkey, raiſe the Skin from the 
and Breaſt-bone with your Finger, then take a Veal Sweetbread 
dy and cut it ſmall, a few Oyſters, a few Muſhrooms, an Anchovy, 
you Nome Pepper, a little Nutmeg, ſome Lemon-peel, and a li 

flou i Thyme ; chop all together ſmall, and mixt with the Volk of an 


Egg, ſtuff it in between the Skin and the Fleſh, but take great 
Care you don't break the Skin, and then ſtuff what Oyſters you 
pleaſe into the Body of the Fowl. Vou may lard the Breaſt of 
the Fowl with Bacon, if you chuſe it. Paper the Breaſt, and 
roaſt it. Make good Gravy, and garniſh with Lemon. You 
may add a few Muſhrooms to the Sauce. + 


- To broil Chickens. | — 
QLIT them down the Back, and ſeaſon them with Pepper and 
Salt, lay them on a very clear Fire, and at a great Diſtance. 


and et the Inſide lye next the Fire till it is above half done; then 
ayer turn them, and take great Care the fleſhy Side don't burn, throw - 
two ſome fine Raſpings of Bread over it, and let them. be of a fine 
ayer WW brown, but not burnt, Let your Sauce be good Gravy, with 
and Muſhrooms,” and garniſn with Lemon and the Livers broil'd, the 
and WW Gizzards cut, flaſh'd, and broil'd with Pepper and Salt. 

very Or this Sauce: Take a Handful of Yarrel, dipt in boiling 
ime, Water, drain it and have ready half a Pint of good Gravy, a 
wo, Shalot ſhred .ſmall, and ſome Parſley bail'd very green; thicken 
f or it with a piece of Butter roll'd in Flour, and add a Glaſs of red 
with i Wine, then lay your Sorrel in Heaps round the Fowls, and pour. 
are the Sauce over them. Garniſh with Lemon. . 

and Mete, You may make juſt what Sauce you fancy. 

=p Rc: Pulld Chickens. 1 
oge- AKE three Chickens, boil them juſt fit for w_ „ but not 
sf 12 much; when they are boiled enough, flea all the Skin 
c of of, and take the white Fleſh off the Bones, pull it into TOO 
utter | ut 


Butter roll'd in Flour, and when enough lay your Chickens in the 


% 


ſit off and put it into your Pan again; with two Spoonſuls of re 
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about as thick as a large Quill, and half as long as our Fines Wl | 


Have ready a quarter of a Pint of good Cream and a piece ai 
freſh Butter about as big as an Egg, ſtir them together till th 
Butter is all melted, and then put in your Chickens with the Gray 
that came from them, give them two or three Toſſes round 0 
che Fire, put them into a Diſh, and fend them up hot. 

. Note, The Leg makes a very pretty Diſh, by itſelf, broild B 
very nicely with ſome Pepper and Salt; the Livers being broil! 

and the Gizzards broil'd, cut and ſlaſn'd, and laid round the Wi Sel 
Legs, with good Gravy-Sauce in the Diſh. Garniſh wit Wil dh 


Lemon. 1 > 3 3 | a | 
A pretty Way of ftewing Chickens. * 
TAKE two fine Chickens, half boil them; then take theni I 1. 
up in a Pewter, or Silver Diſh, if you have one; cut up your Wil the 

. Fowls, and ſeparate all the Joint-Bones*bne from another, and 
then take out the Breaft-bones, If there is not Liquor enough Sli 
from the Fowls add a few Spoonfuls of Water they were boild ll Di 


in, put in a Blade of Mace, and a little Salt; cover it cloſe with 
another Diſh, ſet it over a Stove or a Chafting-diſh of Coals, let it 
Sew till the Chickens are enough, and then ſend them hot to the 
Table in the ſame Diſh they were ſtew'd in. | 9 
Note, This is a very pretty Diſh for any ſick Perſon, or for: 
2 Lady. For Change it is better than Butter, and the 

auce is very agreeable and pretty. | 
N. B. You may do Rabbits, Partridges, or Moor-Game this 


Way. | 

- —_— _ Chickens Chiringrate. e e 
U off their Feet, break the Breaſt-Bone flat with a Rolling: 

pin, but take Care you don't break the Skin; flour them, fry 
them of a fine brown in Butter, then drain all the Fat out of the 

Pan, but leave the Chickens in. Lay a Pound of Gravy Beef cut 
very thin over your Chickens, and a piece of Veal cut very thin, 
a little Mace, two or three Cloves, ſome whole Pepper, an Onion, 
2 little bundle of Sweet Herbs, and a piece of Carrot, and then 
pour in a Quart of boiling Water; cover it cloſe, let it ſtew fot 
a Quarter of an Hour, then take out the Chickens and keep them 
hot; let the Gravy boil till it is quite rich and good, then ſtrain 
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Wine and a few Muſhrooms ; put in your Chickens to heat, then 

take them up, lay them into your Diſh, and pour your Sauce over 

chem. Garniſh with Lemon, and a few Slices of cold Han 
warm'd in the Gravy © 5 

| 8 1 Nut, 
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Nate, You may fill your Chickens with Force-Meat, and lard 
them with Bacon, and add Truffles, Morels, and Sweetbreads cut 
ſmall, but then it will be a very high Diſh. 


Chickens boiled with Bacon and Sellery. 


BALE two -Chickens very white in a Pot by themſelves, and 
a piece of Ham, or good thick Bacon; boil two bunches of 
Sellery tender, then cut them about two Inches long, all the 
white Part, put it into a Sauce-pan with half a Pint of Cream, 
a piece of Butter roll'd in Flour, and ſome Pepper and Salt; 
ſet on the Fire, and ſhake it often: When it is thick an 

fine, lay your Chickens in the Diſh and pour the Sauce in the 
Middle, that the Sellery may lye between the Fowls, and garniſh 
the Diſh all round with Slices of Ham or Bacon. 
Note, If you have cold Ham in the Houſe, that cut into 
Slices and. broil'd does full as well, or better, to lay round the 
Dich. | | ; a X-7 V4 


Chickens with Tongues. A good Diſh for a great deal 


AK E fix ſmall Chickens boiled very white, ſix Hogs 
1 Tongues boiled and peeled, a Cauliflour boiled very white 
in Milk and Water, whole, and a good deal of Spinach boiled 
green; then lay your Cauliflower in the Middle, the Chickens 
cloſe all round, and the Tongues round them with the Roots 
outwards, and the Spinach in little Heaps between the Tongues. 
Garniſh with little pieces of Bacon toaſted, and lay a little Bit on 
each of the Tongues. 6 3 


SG Scotch Chickens, © 3 ö 
FIRST waſh your Chickens, dry them in a clean Cloth, and 
ſinge them, then cut them into Quarters; put them into a 
dtew-pan or Sauce-pan, . and juſt cover them with Water, put in 
a Blade or two of Mace, and a little Bundle of -Parſley ; cover 
them cloſe, and let them ſtew half an Hour, then chop half a 
Handful of clean waſh'd Parſley, and throw. in, and have ready 
ſix Eggs, Whites and all, beat fine. Let your Liquor boil up, 
and pour the Egg all over them as it boils ; then ſend all toge- 
ther hot in a deep Diſh, but take out the Bundle of Parſley firſt. 
You muſt be ſure to ſkim them well before you put in your 


Mace, and the Broth will be fine and clear. 


* 
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Nete, This is alſo a very pretty Diſh for ſick People, but de 
Scotch Gentlemen are very fend of it. 


To marinate Chickens. : 

Col two Chickens into Quarters, lay them in Vinegar for thee 
or four Hours, with Pepper, Salt, a Bay-Leaf, and a fey 
Cloves, make a very thick Batter, firſt with half a Pint of Wine 
and Flour, then the Yolks of two Eggs, a little melted Butter, 
ſome grated Nutmeg and chopp'd Parſley ; beat all very well w- 
gether, dip your Fowls in the Batter, and fry them in a good dell 
of Hog's „which muſt firſt boil before you put your Chickens 
in. Let them be of a fine brown, and lay them in your Dif 
ike a Pyramid, with fry'd Parſley all round them. . Garniſh wit 
Lemon, and have ſome good Gravy in Boats or Baſons. 


„„ f Chichaw. N. 
18 two Chickens, cut them into Quarters, waſh them th . 


clean, and then put them into a Sauce-pan ; put to them: Spe 
_ of a Pint of Water, half a Pint of red Wine, ſome the 
Lace, Pepper, a bundle of fweet Herbs, an Onion, and a fey the 


Raſpings; cover them cloſe, let them ſtew half an Hour, then off 

take a piece of Butter about as big as an Egg rolled in Flour, 
ut in, and cover it cloſe for five or fix Minutes, ſhake the 0 

3 about, then take out the ſweet Herbs and Onion. 

You may take the Volks of two Eggs, beat and mix'd with them; 


0 

if you don't like it, leave them out. Gamiſh with Lemon. f 
1 | 1 | | ES. . th 
Ducks d la Mode. | 3 


JAKE two fine Ducks, cut them into quarters, fry them in 
Butter a little brown, then pour out all the Fat, and throw 

little Flour over them; and half a Pint of good Gravy, 2 
Quarter of a Pint of red Wine, two Shalots, an Anchovy, and a 
Bundle of ſweet Herbs; cover them cloſe, and let them ftew 3 
Quarter of an Hour; take out the Herbs, ſkim off the Fat, and 
let your Sauce be as thick as Cream; ſend it to Table, and 


_ garniſh with Lemon. | 
| T dreſs a Wild Duck the beſt Way. 

FIRST half roaſt it, then lay it in a Diſh, carve it, but 
leave the Joints hanging together, throw a little Pepper and 
Salt, and ſqueeze the Juice of a Lemon over it, turn it on the 


7 
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Breaſt, and preſs it hard with a Plate, then add to it its own Gravy, 


and two or three Spoonfuls of good Gravy, cover it cloſe with 
another Diſh, and ſet it over a Stove ten Minutes, then fend it 


to Table hot in the Diſh it was done in, and iſh with Le- 

mon. You may add a little red Wine, and a Shalot cut ſmall, 

if vou like it, but it is apt to make the Duck eat hard, unleſs you 
heat the Wine and pour it in juſt as it is done. | 


Jo boil a Duck or a Rabbit with Onions. 


ROIL your Duck or Rabbit in a good deal of Water, be ſure 

to ſkim your Water, for there will always rife a Scum, which 
if it boils down will diſcolour your Fowls, c. They will take 
about half an Hour boiling ; tor Sauce, your Onions muſt be 
pecl'd, and throw them into Water as you peel them, then cut 
them into thin Slices, boil them in Milk and Water, and ſkim . 
the Liquor. Half an Hour will boil them. Throw them into a 
clean Steve to drain them, put them into a Sauce-pan and chop 
them ſmall, ſhake in a little Flour, put to them two or three 
Spoonfuls of Cream, a good piece of Butter, . ſtew all together over 
the Fire til] they are thick and fine, lay the Duck or Rabbit in 


| the Diſh, and pour the Sauce all over ; if a Rabbit, you muſt cut 


off the Head, cut it in two, and lay it on each Side the Diſh. 
Or you may make this Sauce for Change : Take one large 
Onion, cut it ſmall, half a Handful of Parſley clean waſhed and 
picked, chop it ſmall, a Lettuce cut ſmall, a quarter of a Pint of 
good Gravy, a good piece af Butter rolled in a little Flour ; add a 
little Juice of Lemon, a little Pepper and Salt, let all ftew toge- 
ther for half an Hour, then add two Spoonfuls of red Wine. This 
dauce is moſt proper for a Duck; lay your Duck in the Diſh and 


pour your Sauce over it. 


To dreſs a Duck with Green Peas. 


UT a deep Stew-pan over the Fire, with a piece of freſh But- 
ter; ſinge your Duck and flour it, turn it in the Pan two or 
three Minutes, then pour out all the Fat, but let the Duck remain 
in the Pan; put to it half a Pint of Gravy, a Pint of Peas, 
two Lettuces cut ſmall, a ſmall bundle of ſweet Herbs, a little 


| Pepper and Salt, cover them cloſe, and let them ftew for half an 


Hour, now and then give the Pan a Shake; when they are juſt 

done, grate in a little Nutmeg, and put in a very little beaten: Mace, 

and thicken it either with a piece of Butter rolled in Flour, or the 

Volk of an Egg beat up with two or three Spoonfuls of Cream 

ſhake it all together for three or four Minutes, take out the 1 
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| Herbs, lay the Duck in the Diſh, and pour the Sauce over it, Yau 


may garniſh with boiled Mint chopp'd, or let it alone. 


To dreſs a Duck with Cucumbers. PG 


TAKE chree or four Cucumben, pare them, take out the Seed, 
cut them into little pieces, lay them in Vinegar for two ot 
three Hours before, with two large Onions peeled and ſliced, then 
do your Duck as above; then take the Duck out, and put in the 
Cucumbers and Onions, firſt drain them in a Cloth, let them be x 
little brown, ſhake a little Flour over them, in the mean Tine 
let your Duck be ſtewing in the Sauce-pan with half a Pint of 
1 for a quarter of an Hour, then add to it the Cucumben 
and Onions, with Pepper and Salt to your Palate, a good piece of 
Butter rolled in Flour, and two or three Spoonfuls of red Wine; 
then take up your Duck and pour the Sauce over it. 
Or you may roaſt your Duck, and make this Sauce and pour 
over it, but then a quarter of a Pint of Gravy will be enough. 
Tp T0 greſs a Duck d la Braiſe © 
FAKE a Duck, lard it with little pieces of Bacon, ſeaſon it 
inſide and out with Pepper and Salt, lay a Layer of Bacon 
cut. thin, in the bottom of a Stew-pan, and then a Layer of lean 
Beef cut thin, then lay on your Duck with ſome Carrot, an Onion, 
a little bundle of ſweet Herbs, a Blade or two of Mace, and lay a 
thin Layer of Beef over the Duck; cover it cloſe, and ſet it over a 
ſlow: Fire for eight or ten Minutes, then take off the Cover and 
ſhake in a little Flour, give the Pan a Shake, pour in a Pint of 
ſmall Broth or boiling Water; give the Pan a Shake or two, cover 
it cloſe again, and let it ſtew half an Hour, then take off the 
Cover, take out the Duck and keep it hot, let the Sauce boil til 
there is about a quarter of a Pint or little better, then ſtrain it and 
put it into the Stew-pan again, with a Glaſs of red Wine; put 
in your Duck, ſhake the Pan and let it ſtew four or five Minutes; 
then lay your Duck in the Diſh and pour the Sauce over it, and 
* with Lemon. If you love your Duck very high, you may 
fill it with the following Ingredients: Take a Veal Sweetbread cut 
in eight or ten pieces, a few Truffles, ſome Oyſters, a little ſweet 
HFlerbs and Parſley chopp'd fine, a little Pepper, Salt, and beaten 
Mace; fill your Duck with the above Ingredients, tie both End 
tight, and dreſs as above; or you may fill it with Force-meat 
made thus: Take a little Piece of Veal, take all the Skin and Fat 
off, beat in a Mortar with as much Sewet, and an equal 2 


ſhake all together, and let it ſtew together for eight or ten Minutes, 


S ra 
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You tity of Crumbs of Bread, a few ſweet Herbs, ſome Parſley chopp'd» 

| alittle Lemon-peel, Pepper, Salt, beaten Mace and Nutmeg, and 
mix it up with the.Yolk of an Egg. | 


# s 


You may ſtew an Ox's Palate tender, and cut it into Pieces, 
with ſome Artichoke-bottoms cut into four, and toſſed up in the 
Sauce. You may lard your Duck or let it alone, juſt as you pleaſe, 
for my Part I think it beſt without. 

. To boil Ducks the French Way, © © 
LI your Ducks be larded and half roaſted, then take them 

off the Spit, put them into a large earthen Pipkin, with 
half a Pint of red Wine, and a Pint of good Gravy, ſome 
Cheſnuts, firſt roaſted and peeled, half a Pint of large Oyſters, 
the Liquor ſtrained and the Beards taken off, two or three little 
Onions minced ſmall, a 12 ſtripped Thyme, Mace, Pepper, 
and a little Ginger beat fine; cover it cloſe, and let them ſtew 
half an Hour over a ſlow Fire, and the Cruſt of a French Roll 
grated when you put in your Gravy and Wine; when they are 
enough take them up, and pour the Sauce over tzem, | 


o dreſs a Gooſe with Onions or Cabbage. 
ALT the Gooſe for a Week, then boil it. It will take an 
| >. Hour. You may either make Onion Sauce as we do for 
Ducks, or Cabbage boiled, chopped, and ſtewed in Butter, with 
a little Pepper and Salt; lay the Gooſe in the Diſh, and pour 

the Sauce over it. It eats very good with either. 
” Directions for Roaſting a Gooſe. Is 

AK E Sage, waſh it, pick it clean, chop it ſmall, with 
Pepper and Salt; roll them with Butter, and put them into the 
Belly ; never put Onion into any Thing, unleſs you are ſure every 
Body loves it; take Care that your Gooſe be clean picked and 
waſhed, I think the beſt Way is to ſcald a Gooſe, and then you 
are ſure it is clean, and not fo ſtrong : Let your Water be ſcalding 
hot, dip in your Gooſe for a Minute, then all the Feathers will 
come off clean; when it is quite clean waſh it with cold Water, 
and dry it with a Cloth; roaſt it and baſte it with Butter, and 
when it is half done throw ſome Flour over it, that it may Have 
a fine brown. Three quarters of an Hour will do it at à quick 
Fire, if it is not too large, otherwiſe it will require an Hour. 
Always have good Gravy in a Baſon, and Apple-Sauce in another.” 
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Ares Gooſe. Ee! 
EVER put any Seaſoning into it, unleſs deſired. . You muſt 
either put good Gravy, or Green-ſauce in the Diſh, made 
thus: Take a handful of Sorrel, beat in a Mortar, and ſqueeze 
the Juice out, add to it the Juice of an Orange or Lemon, anda 
littte Sugar, heat it in a Pipkin, and pour it into your Diſh ; but 
the beſt Way is to put Gravy in the Diſh, and Green-ſauce in a 
Cup or Boat. Or made thus: Take half a Pint of the Juice of 
Sorrel, a Spoonful of white Wine, a little grated Nutmeg, a 
little grated Bread ; boil theſe a quarter of an Hour ſoftly, then 
ſtrain it and put it into the Sauce-pan again, and ſweeten it with a 
little Sugar, give it a Boil and pour it into a Diſh or Baſon; ſome 
like a little Piece of Butter rolled in Flour, and put into it. 
= To dry a Gooſe. + L e 
| ET a fat Gooſe, take a handful of common Salt, a quarter 
of an Ounce of Salt-petre, a quarter of a Pound of coarſe 
Sugar, mix all together, and rub your Gooſe very well, let it lie 
in this Pickle a Fortnight, turning and rubbing it every Day, then 
roll it in Bran, and hang it up in a Chimney where Wood-Smoke 
is for a Week. If you have not that Conveniency ſend it to the 
Baker's, the Smoke of the Oven will dry it; or you may hang it 
in your own Chimney, not too near the Fire, — a Fire 
under it, and lay Horſe-Dung and Saw-Duſt on it, and that wil 
ſmother and ſmoke - dry it; when ĩt is well dried keep it in a dy 
Place, you may keep it two or three Months or more; when you 
"ou it put it in a good deal of Water, and be ſure to skim it 
Note, You may boil Turnips, or Cabbage boiled and ſtewed 
in Butter, or Onion-ſauce, _ ER a cont 
| To dreſs a Gooſe in Ragoooo. 
FLAT. the Breaſt down with a Cleaver, then it down 
with your Hand, skin it, dip it into ſealding Water, let it 
be cold, it with Bacon, ſeaſon it well with Pepper, Salt, and 
_ little beaten Mace, then flour it all over, take a Pound of go 
Beet-ſewet cut ſmall, put it into a deep Stew-pan, let it be melted, 
then put in your Gooſe, let it be brown on both Sides; when it s 
brown put in a Pint of boiling Water, an Onion or two, a bundle 
of ſweet Herbs, a Bay-Leaf, ſome whole Pepper, and a feu 
Cloves; cover it cloſe, and let it ſtew ſoftly till it is tender. About 
half an Hour will do it, if ſmall ; if a large one, three quarters d 
=: Th ” 3 a 
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an Hour: In the mean time make a. Ragoo, boil ſome Turnips al- 
moſt enough, ſome Carrots and Onions quite enough; cut them 
all into little Pieces, put them into a Sauce-pan with half a Pint 


of good Beef Gravy, a little Pepper and Salt, a Piece of Butter 


rolled in Flour, and let this ſtew all together a quarter of an 
Hour. Take the Gooſe and drain it well, then lay it in the 
Diſh, and pour the Ragoo over it. 255 5 5 
Where the Onion is difliked, leave it out. You may add Cab- 
bage boiled and chopped ſmall. 5 tf on 
„„ ä 4 Got 4b a; tots 
TAKE a large fine Gooſe, pick it clean, skin it, and cut it 
= down the Back, bone it nicely, take the Fat off, then take a 
dried Tongue, boil it and peel it: Take a Fowl, and do it in the 


fame Manner as the Gooſe, ſeaſon it with Pepper, Salt and beaten 


Mace, roll it round the Tongue, ſeaſon the ſe with the ſame, - 
put the Tongue and Fowl in the Gooſe, and ſew the Gooſe up 
again in the ſame Form it was before; put it into a little Pot that 
will juſt hold it, put to it two Quarts of Beef Gravy, a bundle 
of ſweet Herbs and an Onion; put ſome Slices of Ham, or good 
Bacon, between the Fowl and Gooſe ;z cover it cloſe, and let it ſtew 
an Hour over a good Fire: When it begins to boil let it do very 
ſoftly, then take up your Gooſe and skim off all the Fat, ftrain it, 
put in a Glaſs of red Wine, two Spoanfuls of Catchup, a Veal 


Sweetbread cut ſmall, ſome Truffles, Morels and Muſhrooms, a 


Piece of Butter rolled in Flour, and ſome Pepper and Salt, if 
wanted ; put in the Gooſe again, cover it cloſe, and let it ſtew 


half an Hour longer, then take it up and pour the Ragoo over 


it, Garniſh with Lemon. * 5 N 
Note, This is a very fine Diſh. You muſt mind to ſave the 
Bones of the Gooſe and Fowl, and put them into the Gravy when 
it is firſt ſet on, and it will be better if you roll ſome Beef Marrow 
between the Tongue and Fowl, and between the Fowl and Gooſe, 
it will make them mellow and eat fine. You may add ſix or 
ſeven Yolks of hard Eggs whole in the Diſh, they are a pretty 
Addition. Take care to skim off the Fat © - 


RED 15 Jo Stew Giblets. ! a 
LET them be nicely ſcalded and picked, break the two Pinion 
— Bones in two, cut the Head in two, and cut off the Nofttils ; 
cut the Liver in two, the Gizzard in four, and the Neck in two; 
ſlip off the Skin of the Neck, and make a Pudding with two hard 
Eggs chopp'd fine, the cn of a French Roll ſteeped 9 
a | "Milk 
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Milk two or three Hours, then mix it with the hard Epg, a little 
| Nutmeg, Pepper, Salt, and a little Sage chopped fine, a very little 
melted Butter, and ftir it together: Tye one End of the Skin, and 
fill it with the Ingredients, tye the other End tight, and put all 
together in the Sauce-pan, with a Quart of good Mutton Broth, a 
bundle of ſweet Herbs, an Onion, ſome whole Pepper, Mace, two 
or three Cloves ty'd up looſe in a Muſlin Rag, anda very little 
piece of Lemon- peel; cover them cloſe, and let them ſtew till 
quite tender, then take a ſmall French Roll toaſted brown on all 
vides, and put it into the Sauce-pan, give it a Shake, and let it 
| ſtew till there is juſt Gravy enough to eat with them, then take 
out the Onion, ſweet Herbs and Spice, lay the Roll in the Mid- 
dle, the Giblets round, the Pudding cut into Slices and laid round, 
and then pour the Sauce over all. 1 


i Auntber Way. 


FAKE the Giblets clean pick'd and waſh'd, the Feet skinn'd. 


and Bill cut off, the Head cut in two, the Pinion Bones broke 


into two, the Liver cut in two, the Gizzard cut into four, the Pipe 


ull'd out of the Neck, the Neck cut in two: Put them into a 
| Piokin with half a Pint of Water, ſome whole Pepper, black 
and white, a Blade of Mace, a little Sprig of Thyme, a ſmall 
Onion, a little Cruſt of Bread, then cover them cloſe, and et 


” them on a very ſlow Fire. Wood Embers is beſt. Let them ſtew 


till they are quite tender, then take out the. Herbs and Onions, 
and pour them into a little Diſh. Seaſon them with Salt. 
| * To Roaft _— 

ILL them with Parſley clean waſh'd and chopp'd, and ſomè 

4 Pepper and Salt rolled in Butter; fill the Rellies, tye the 


Neek-· end cloſe, ſo that nothing can run out, put a Sæewer through 
the Legs, and have a little Iron on purpoſe, with ſix Hooks to it, 


and on each Hook hang a Pigeon; faſten one End of the String to 


the Chimney, and the other End to the Iron (this is what we call 
the poor Man's Spit) flour them, baſte them with Butter, and 


turn them gently for fear of hitting the Bars. They will roaſt 
nicely, and be full of Gravy. Take Care how you take them off, 
not to loſe any of the Liquor. Vou may melt a very little Butter; 

and put into the Diſh. Your Pigeons ought to be quite freſh; and 


not too much done. This is by much the beſt Way of doing 
them, for then they will ſwim in their own Gravy, and a very 


little melted Butter will do. 5 
170 | When 
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When you roaſt them on a Spit all the Gravy runs out, or if 
you ſtuff them and broil them whole you cannot fave the Gravy 
ſo well, though they will be very good with Parſley aud Butter in 
the Diſh, or ſplit and broiled with — and Salt. se 


To Bail Pigeons. 


OIL them by themſelves, for fifteen Minutes, then boil a 
handſome ſquare Piece of Bacon and lay in the Middle; ftew 
ſome Spinach to lay round, and lay the Pigeons on the Spinach. 
Garniſh your Diſh with Parſley laid in a Plate before the Fire to 
criſp. Or you may lay one Pigeon in the Middle, and the reſt 
round, and the Spinach between eack Pigeon, and a Slice of Bacon 
on each Pigcon. Garniſh with Slices of Bacon and melted Butter' 
in a Cup. N | nd Oo: ror Wl we” | 
| To d la Daube Pigeons. 
TAKE a large Sauce- pan, lay a Layer of Bacon, then a Layer of 
Veal, a Layer of coarſe Beef, and another little Layer of Veal, 
about a Pound of Veal and a Pound of Beef cut very thin, apiece' 
of Carrot, a bundle of ſweet Herbs, an Onion, ſome black and 
white Pepper, a Blade or two of Mace, four or five Cloves, a. 
little Cruſt of Bread toaſted very brown. Cover the Sauce-pan 
cloſe, ſet it over a ſlow Fire for five or ſix Minutes, ſhake in a 
little Flour, then pour in a Quart of boiling Water, ſhake it round, 
cover it cloſe, and let it ſtew till the Gravy is quite rich and 
good, then ſtrain it off and ſkim off all the Fat. In the mean 
Time ſtuff the Bellies of the Pigeon with Force-meat, made 
thus : Take a Pound of Veal, a Pound of Beef-ſewet, beat both in 
a Mortar fine, an equal Quantity of Crumbs of Bread, ſome Pep- 
per, Salt, Nutmeg, beaten Mace, a little Lemon-peel cut ſmall, 
ſome Parſley cut ſmall, and a very little Thyme ftripp'd ; mix all 
together with the Yolk of an Egg, fill the Pigeons, and flat the 
Breaſt down, flour them and fry them in freſh Butter a little 
brown; then pour all the Fat clean out of the Pan, and put to the 
Pigeons the Gravy, cover them cloſe, and let them ſtew a quar- 
ter of an Hour, or till you think they are quite enough; then 
take them up, lay them in a Diſh and pour in your Sauce; on each 
Pigeon lay a Bay-Leaf, and on the Leaf a Slice of Bacon. You 
may garniſh with a Lemon notched, or let it alone. | 
Nate, You may leave out the Stuffing, they will be very rich 
and good without it, and it is the beſt Way of dreſſing them for. 
a fine Made-Diſh. | | ole 


— 
* 


G 33ö;—L ] ³ð 8 


Pp The Art ef Cockery, 


1 Pixeons au Poir. N 
5 M“ a good Force-meat as above, cut off the Feet quite, ſtuff 

them in the Shape of a Pear, roll them in the Yolk of an 
Egg, and then in Crumbs of Bread; ſtick the Leg at the Top, 
and butter a Diſh to lay them in; then ſend them to an Oven to 


bake, but don't let them touch each other. When they are 


enough, lay them in a Diſh, and pour in good Gravy thicken'd with 
the Yolk of an Egg, or Butter rolled in Flour; don't pour your 
Gravy over the Pigeons. You may garniſh with Lemon. It is a 
pretty genteel Diſh : Or for Change lay one Pigeon in the Mid- 
dle, the reſt round, and ſtew'd Spinach between; poached Eggs 
on the Spinach. Garniſh with notched Lemon and Orange cut 
into Quarters, and have melted Butter in Boats. | 


Pigeons ſtoved. 


FAKE a ſmall Cabbage Lettuce, juſt cut out the Heart and 
make a Force-meat as before, only chop the Heart of the 
Cabbage and mix with it ; then you mult fill up the Place, and 
tie it acroſs with a Packthread ; fry it of a light brown in freſh 
Butter, pour out all the Fat, lay the Pigeons round, flat them 
with your Hand, ſeaſon them a little with Pepper, Salt, and 
| beaten Mace (take great Care not to put too much Salt,) pour in 
half a Pint of Rheniſb Wine, cover it cloſe, and let it ſtew about 
five or fix Minutes; then put in half a Pint of good Gravy, cover 
them cloſe, und let them ſtew half an Hour. Take a good piece 
of Butter rolled in Flour, ſhake it in; when it is fine and thick 
take it up, untic it, lay the Lettuce in the Middle, and the 
Pigeons round; ſqueeze in a little Lemon Juice, and pour the 
Sauce all over them. Stew a little Lettuce, and cut it into pieces 
for Garniſh with pickled red Cabbage. | 
Mete, Or for Change you may ſtuff your Pigeons with the ſame 
Force-meat, and cut two 2 into Quarters, and 
ſtew as above; ſo lay the Lettuce between each Pigeon, and one 
in —— with the Lettuce round it, and pour the Sauce all 
over them, _ - [10-3 = 


Pigeons Surtout. 


— - 


FORCE your Pigeons as above, then lay a Slice of Bacon on 
the: Breaſt, and a Slice of ' Veal beat with the back of 2 
Knife, and ſeaſon d with Mace, Pepper and Salt, tie it on 


with a ſmall Packthread, or two little fine Skewers is better; 
ſpit them on a fine Bird-ſpit, roaſt them and baſte with a piece of 


Butter, 
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Butter, then with the Yolk of an Egg, and then baſte them again 
with Crumbs of Bread, a little Nutmeg and ſweet Herbs ; when 
enough lay them in your Diſh, have good Gravy ready, with 
Truffles, Morels and Muſhrooms, to pour into your Diſh. Gar- 
niſh with Lemon. hr LN TE HY, Fi 6M 
Pigeons in Compite with White Sauce. 
LET your Pigeons be drawn, pick'd, ſcalded and flea'd ; then 
put them into a Stew-pan with Veal Sweetbreads, Cocks- 
Combs, Muſhrooms, Truffles, Morels, Pepper, Salt, a Pint of 
thin Gravy, a bundle of ſweet Herbs, an Onion, and a Blade or 
two of Mace; cover them cloſe, let them ſtew half an Hour, 
then take out the Herbs and Onion, then beat up the Volk of two 
or three Eggs, and ſome chopp'd Parſley in a quarter of a Pint of 
Cream, — a little Nutmeg; mix all together, ſtir it one Way 
till thick ; lay the Pigeons in the Diſh, and the Sauce all over. 
Garniſh with Lemon. 


AF. rench Pupton of Pigeons. 


12 ſavoury Force- meat rolled out like Paſte, put it in a 
buttered Dith, lay a Layer of very thin Bacon, ſquab Pi | 
ſliced Sweetbread, Aſparagus- T ops, Muſhrooms, Cocks-Combs, a 
| Palate boiled tender and cut into Pieces, and the Volks of hard 
Eggs ; make another Force-meat and lay over like a Pie, bake it, 
and when enough turn it into a Diſh, and pour Gravy round it. 


Pigeons boiled with Rice. 


AKE fix Pigeons, ſtuff their Bellies with Parſley, Pepper 
and Salt, roll'din a very little piece of Butter; put them into 
a Quart of Mutton Broth, with a little beaten Mace, a bundle of 
ſweet Herbs, and an Onion; cover them cloſe, and let them boil 
a full quarter of an Hour; then take out the Onion and ſweet 
Herbs, and take a good piece of Butter rolled in Flour, put it in 
and give it a Shake, ſeaſon it with Salt if it wants it, then have 
ready half a Pound of Rice boiled tender in Milk ; when it be- 
ins to be thick (but take great Care it don't burn to) take the 
olks of two or three Eggs, beat up with two or three Spoonfuls 
of Cream and a little Nutmeg, ſtir it together till it is quite thick, 
then take up -the Pigeons and lay them in a Diſh; pour the 
Gravy to the Rice, ftir all together and pour over. the Pigeons. 

Garniſh with hard Eggs cut into Quarters, | 
| G 4 : | Pigeons 
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| Pigeons tranſmogrified. FEY 

AKE your Pigeons, ſeaſon them with Pepper and Salt, take a 
arge piece of Butter, make a Puff-paſte, and roll each Pigeon 
in a piece of Paſte ; tie them in a Cloth, ſo that the Paſte don't 
break; boil them in a good deal of Water. They will take an 
Hour and a Half boiling ; unite them carefully that they don't 
break; lay them in the Diſh, and you may pour a little good 
Gravy in the Diſh. They will eat exceeding good and nice, 
and will yield Sauce enough of a very agreeable Reliſh. 


Pigeons in Fricandos. 


FT ER having truſſed your Pigeons with their Legs in their 
Bodies, divide them in two, and lard them with Bacon; then 
lay them in a Stew-pan with the larded Side downwards, and two 
whole Leeks cut ſmall, two Ladlefuls of Mutton Broth, or Veal 
Gravy; cover them cloſe over a _ flow Fire, and when they 
are enough make your Fire very briſk, to waſte away what Li- 
quor remains : When they are of a fine brown take them up, and 
r out all the Fat that is left in the Pan; then pour in ſome 
eal Gravy to looſen what ſticks to the Pan, and a little Pepper ; 
ſtir it about for two or three Minutes and pour it over the Pigeons. 
This is a pretty little Side Diſh. ras 5 


To roaſt Pigeons with a Farce. 
AKE a Farce with the Livers minced ſmall, as much ſweet 
Sewet or Marrow, grated Bread and hard Egg, an equal 
Quantity of each; ſeaſon with beaten Mace, Nutmeg, a little Pep- 
per, Salt, and a little ſweet Herbs; mix all theſe together with 
the Yolk of an Egg, then cut the Skin of your Pigeon between the 
Legs and the Body, and very carefully with your Finger raiſe the 
Skin from the Fleſh, but take Care you don't break it ; then force 
them with this Farce between the Skin and Fleſh, then truſs the 
Legs cloſe to keep it in; ſpit them and roaſt them, drudge them 
with a little Flour, and bafte them with a piece of Butter; fave 
the Gravy which runs from them, and mix it up with a little red 
Wine, a little of the Farce-Meat, and ſome Nutmeg. Let it boil, 
then thicken it with a piece of Butter rolled in Flour, and the 
'Yolk of an Egg beat up and ſome minced Lemon; when enough, 
lay the Pigeons in the Diſh and pour in the Sauce. Garniſn 
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To dreſs Pigeons a Soleil. l 
FIRST ſtew your Pigeons in a very little Gravy till enough, and 

take different Sorts of Fleſh according to your Fancy, &c. 
both of Butcher's Meat and Fowl ; chop it ſmall, ſeaſon it with 
beaten Mace, Cloves, Pepper and Salt, and beat it in a Mortar till 
it is like Paſte; roll your Pigeons in it, then roll them in the Yolk 
of an Egg, ſhake Flour and Crumbs of Bread thick all over, have 
ready ſome Beef Dripping or Hog's Lard boiling ; fry them brown 


82 


and lay them in your Diſh, Garniſh with fry'd Parſley. 
Pigeons in a Hole. 


TAN your Pigeons, ſeaſon them with beaten Mace, Pepper 

and Salt; put a little piece of Butter in the Belly, lay them in 
a Diſh and pour a little Batter all over them, made with a Quart 
of Milk and Eggs, and four or five Spoonfuls of Flour. Bake it, 
and ſend it to Table. It is a good Diſh. 


3 


Pigeons in Pimlico. | 


AKE the Livers, with ſome Fat and Lean of Ham or Bacon 
Muſhrooms, Truffles, Parſley, and ſweet Herbs; ſeaſon with 
beaten Mace, Pepper and Salt ; beat all this together with two 
raw Eggs, put it into the Bellies, roll them in a thin Slice of 
Veal, over that a thin Slice of Bacon, wrap them up in white 
Paper, ſpit them on a ſmall Spit, and roaft them. . In the mean 
Time make for them a Ragoo of Truffles and Muſhrooms chopp'd 
ſmall with Parſley cut ſmall ; put to it half a Pint of good Veal 
Gravy, thicken with a piece of Butter rolled in Flour. An Hour 
will do your Pigeons ; baſte them, when enough lay them in 
your Diſh, take off the Paper and pour your Sauce over them. 
Garniſh with Patties, made thus: Take Veal and cold Ham, Beef 
Sewet, an equal Quantity, ſome Muſhrooms, ſweet Herbs and 
Spice, chop them ſinall, ſet them on the Fire, and moiſten with 
Milk or Cream; then make a little Puff-paſte, roll it and make 
little Patties, about an Inch deep and two Inches long; fill them 
with the above Ingredients, cover them cloſe and bake them; la 
ſix of them round a Diſh. This makes a fine Diſh for a Firlt 
Courſe, | | | 
| To jugg Pigeons. 
PULL, crop and draw Pigeons, but don't waſh them; ſave the 
Livers and put them in ſcalding Water, and ſet them on the 
Fire for a Minute or two; then take them out and mince them 
imall, and bruiſe them with the back of a Spoon ; mix with w_ * 
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little Pepper, Salt, grated Nutmeg, and Lemon-peel ſhred very 
mine, chopp'd Parſley, and two Volks of Eggs very hard; bruit 


them as you do the Liver, and put as much Sewet as Liver ſhaved | 


exceeding fine, and as much grated Bread; work theſe together 
with raw Eggs, and roll it in freſh Butter; put a piece into the 
Crops and Bellies, and ſew up the Necks and Vents; then dip your 
Pigeons in Water, and ſeaſon them with Pepper and Salt as for a 
Pie, put them in your Jugg, with a piece of Sellery, ſtop them 
cloſe, and ſet them in a Kettle of cold Water; firſt cover them 
| cloſe and lay a Tile on the Top of the Jugg, and let it boil three 
Hours; then take them out of the Jugg, and lay them in a Diſh, 


take out the Sellery, put in a piece of Butter rolled in Flour, 


ſhake it about till it is thick, and pour it on your Pigeons. 
Garniſh with Lemen. EDD 


| To ſtew Pigeons. EY 
QEASON your Pigeons with Pepper, Salt, Cloves, Mace, and 
ſome ſweet Herbs ; wrap this Seaſoning up in a piece of Butter, 
and put in their Bellies ; then tie up the Neck and Vent, and 
half roaſt them ; then put them into a Stew-pan with a Quart of 
m_ Gravy, a little white Wine, ſome pickled Muſhrooms, a 
ew Pepper Corns, three or four Blades of Mace, a bit of Lemon- 
peel, a Bunch of ſweet Herbs, a bit of Onion, and ſome Oyſters 
pickled ; let them ſtew till they are enough, then thicken it 
with Butter and Volks of Eggs. Garniſh with Lemon. 
Do Ducks the fame Way. 5 


To dreſs a Caf fs Liver in a Caul. 

AKE off the Under-Skins and ſhred the Liver very ſmall, 
. then take an Ounce of Truffles and Morels chopped fmall, 
with Parſley ; roaſt two or three Onions, take off their outermoſt 
Coats, pound ſix Cloves, and a Dozen Coriander Seeds, add them 
to the Onions, and pound them together in a Marble Mortar; then 
take them out, and mix them with the Liver, take a Pint of 
Cream, half a Pint of Milk, and ſeven or eight new-laid Eggs; 


beat them together, boil them, but do not let them curdle, fhred | 


a Pound of Sewet as ſmall as you can, half melt it in a Pan, and 
pour it into your Egg and Cream, then pour it in your Liver, then 
mix all well together, ſeaſon it with Pepper, Salt, Nutmeg, anda 
little Thyme, and let it ſtand till it is cold: Spread a Caul over the 
Bottom and Sides of the Stew-pan, and put in your haſhed Liver 

and Cream all together, fold it up in the Caul, in the — - a 
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Calfs Liver, then turn it up- ſide down carefully, lay it in a Diſh 
that will bear the Oven, and do it over with beaten Egg, drudge 
it with grated Bread, and bake it in an Oven. Serve it up hot 
for a Firſt Courſe. | 1 : 


| To roaſt a Calf's Liver. 


LVD it with Bacon, ſpit it firſt, and roaſt it; ſerve it up 


with good Gravy. 


* 


To roaſt Partridges. 


LET them be nicely roaſted, but not too much, drudge them | 


with a little Flour, and baſte them moderately ; let them have 
a fine Froth, let there be good Gravy-Sauce in the Diſh and 
Bread-Sauce in Baſons made thus: Take a Pint of Water, put in a 
good thick piece of Bread, ſome whole Pepper, a Blade or two of 
Mace; boil it five or ſix Minutes till the Bread is ſoft, then take 
out all the Spice and pour out all the Water, only juſt enough to 
keep it moiſt, beat it with a Spoon ſoft, throw in a little Salt, 
and a good Piece of freſh Butter; ſtir it well together, ſet it over 
the Fire for a Minute or two, then put it into a Boat. 


3 20 boil Partridges. 


RUE them in a good deal of Water, let them boil quick, and 
fifteen Minutes will be ſufficient. For Sauce, take a quarter of 

a Pint of Cream, and a piece of freſh Butter as big as a large Wal- 
nut; ſtir it one Way till it is melted, and pour it into the Diſh. 
Or this Sauce: Take a bunch of Sellery clean waſh'd, cut all 
the White very ſmall, waſh it again very clean, put it into a 


Sauce-pan with a Blade of Mace, a little beaten Pepper, and a 


very little Salt; put to it a Pint of Water, let it boil till the Wa- 
ter is juſt waſted away, then add a quarter of a Pint of Cream, 


and a Piece of Butter rolled in Flour; ſtir all together, and when 


it is thick and fine pour it over the Birds. | | 
Or this Sauce: Take the Livers and bruiſe' them fine, ſome 
Parſley chopp'd fine, melt a little nice freſh Butter, then add the 
Livers and Parſley to it, ſqueeze in a little Lemon, juſt give it a 
Boil, and pour over your Birds. | g 
Or this Sauce: Take a quarter of a Pint of Cream, the Volk of 
an Egg beat fine, a little dean Nutmeg, a little beaten Mace, a 


piece of Butter as big as a Nutmeg, rolled in Flour, and one Spoon- 


ful of white Wine; ſtir all together one Way, when fine and 
thick pour it over the Birds. You may add a few Muſhrooms. 


Or this Sauce: Take a few Muſhrooms, freſh peel'd, and waſh: 
them clean, put them in a Sauce-pan with a little Salt, put them 


cover 
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over a quick Fire, let them boil up, then put in a quarter of 
a Pint of Cream and a little Nutmeg ; ſhake them together with 2 
y little piece of Butter rolled in Flour, give it two or three 
Shakes over the Fire, three or four Minutes will do; then pour 
it over the Birds. | \ 8 | 
Or this Sauce : Boil half a Pound of Rice very tender in Beef 
Gravy; ſeaſon with Pepper and Salt, and pour over your Birds, 
Theſe Sauces do for boiled Fowls; a Quart of Gravy will be 
enough, and let it boil till it is quite thick. | 


20 dreſs Partridzes a la Braiſe. 


TAKE two Brace, truſs the Legs into the Bodies, lard them, ſea- 
& fon them with beaten Mace, Pepper and Salt; take aStew-pan, 
Jay Slices of Bacon at the Bottom, then Slices of Beef, and then 
Slices of Veal, all cut thin, a piece of Carrot, an Onion cut ſmall, 
a bundle of ſweet Herbs, and ſome whole Pepper: Lay the Par- 
tridges with the Breaſts downward, lay ſome thin Slices of Beef 
and Veal over them, and ſome Parſley ſhred fine; cover them and 
tet them ftew eight or ten Minutes over a very flow Fire, then give 
your Pan a Shake, and pour in a Pint of boiling Water ; cover it 
_ Cloſe, and let it ſtew half an Hour over a little quicker Fire; then 
take out your Birds, keep them hot, pour into the Pan a Pint of 
thin Gravy, let them boil till there is about half a Pint, then ſtrain 
it off and ſkim off all the Fat: Inthe mean time, have a Veal Sweet- 
bread cut ſmall, Truffles and Morels, Cocks-Combs, and Fowls- 
Livers ſtewed in a Pint of good Gravy half an Hour, ſome Ani- 
choke-Bottoms and Afparagus-Tops, both blanch'd in warm Wa- 
ter, and a few Muſhrooms, then add the other Gravy to this, and 
put in your Partridges to heat; if it is not thick enough, take 2 
piece of Butter rolled in Flour, and toſs up in it; if you will be at 
the Expence, thicken it with Veal and Ham Cullis, but it will be 
full as good without. 5 ES 5 NT 
. To make Partridge Panes. 3-56; 
TAKE two roaſted Partridges and the Fleſh of a large Fowl, a 
IX. little parboil'd Bacon, a little Marrow or fweet Sewet 
chopp'd very fine, a few Muſhrooms and Morels chopp'd fine, 
Truffles and Artichoke-bottoms, ſeaſon with beaten Mace, Pep- 
per, a little Nutmeg, Salt, ſweet Herbs chopp'd fine, and the 
Crumb of a Two-penny Loaf ſoaked in hot Gravy; mix all well 
together with the Volks of two Eggs, make your Panes on Paper, 
of a round Figure, and of the Thickneſs of an Egg, at a proper 
Diſtanee one from another, dip the Point of a Knife in the Volk of 
an Egg,. in order to ſhape them; bread them neatly, 2 
3 | - em 
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them 2 quarter of an Hour in a quick Oven: Obſerve that the 


Truffles and Morels be boiled tender in the Gravy you ſoak the 
Bread in. Serve them up for a Side-Diſh, or they will ſerve to 
garniſſt the above Diſh, which will be a very fine one for a Firſt 
Courſe. Fo. 6 bull 
Mie, When you have cold Fowls in the Houſe, this makes a 
pretty Addition in an Entertainment. 0 5 


To roaſt Pheaſants. 


PICK and draw your Pheaſants, and ſinge them, lard one with 
1 Bacon but not the other, ſpit them, roaſt them fine, and paper 


them all over, the Breaſt ; when they are juſt done flour and baſte 


them with a little nice Butter, and let them have a fine white 
Froth; then take them up, and pour good Gravy in the Diſh and 


Bread Sauce in Plates. 


Or you may put Water-Creſſes nicely pick d and walh'd, and 


juſt ſcalded, with Gravy in the Diſh, and lay the Creſſes under 
the Pheaſants. „ | „„ : 

Or you may make Sellery Sauce ſtew'd tender, ftrain'd and 
mix d with Cream, and poured into the Diſh. * 1] 

If you have but one Pheaſant, take a large fine Fowl about the 
Biznes of a Pheaſant, pick it nicely with the Head on, draw it 
and truſs it with the Head turn'd as you do a Pheaſant's, lard the 
Fowl all over the Breaſt and Legs with a large Piece of Bacon cut 
in little Pieces; when roaſted put them both in a Diſh, and no 


Body will know it. They will take an Hour doing, as the Fire 


mult not be too brick. A Frenchman would order Fiſh Sauce to 
chem, but then you quite ſpoil your Pheaſants. 


A ftewed Pheaſant. 


TAKE your Pheaſant and ſtew it in Veal Gravy, take Artichoke- 2 
Bottoms parboiled, ſome Cheſnuts roaſted and blanched ; when 


your Pheaſant is enough (but it muſt ſtew till there is juſt enough 
for Sauce, then skim it) put in the Cheſnuts and Artichoke- 
Bottoms, a little beaten Mace, Pepper and Salt juſt enough to 
ſeaſon it, and a Glaſs of white Wine, and if you don't think it thick 


enough, thicken it with a little piece of Butter rolled in Flour: 
(queeze in a little Lemon, pour the Sauce over the Pheaſant, and 


have ſome Force-meat Balls fry'd and put into the Diſh. | 


Nite, A good; Fowl will do full as well, truſſed with the Head 
on, like a Pheaſant, You may ry Sauſages inſtead of Force- meat 


alls. 
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| 20 dreſs a Pheaſant d la Braiſe. ER 

AY a Layer of Beef all over your Pan, then a Layer of Veal, 

little piece of Bacon, a piece of Carrot, an Onion tuck wi 
ſix Cloves, a blade or two of Mace, a Spoonful of Pepper, black 
and white, and a bundle of fweet Herbs; then lay in the Phez- 
fant, lay a Layer of Veal, and then a Layer of Beef to cover it, ſet 
it on the Fire five or ſix Minutes, then pour in two Quarts of boil. 
ing Water: cover it cloſe, and let it ſtew very ſoftly an Hour and : 
half, then take up your Pheaſant, keep it hot, and let the 
| Gravy boil till there is about a Pint; then train it off, and put i 
in again, and put in a Veal Sweetbread, firſt being ſtewed with 


the Pheaſant, then put in ſome Truffles and Morels, ſome Livers of 


Fowls, Artichoke-Bottoms and Aſparagus-Tops, if you have them; 
Jet all theſe ſimmer in the Gravy about five or fix Minutes, then 
add two Spoonfuls of Catchup, two of red Wine, and a little 
piece of Butter rolled in Flour, ſhake all together, put in your 
| Pheafant, let them ſtew altogether with a few Muſhrooms — 

five or {ix Minutes more, then take up the Pheaſant and pour your 

Ragoo all over, with a few Force-Meat Balls. Garniſh with 
Lemon. You may lard it, if you chuſe. 3 


r Pheaſant. * 


FAKE a fine Pheaſant, boil it in a good deal of Water, keep 
| your Water boiling ; half an Hour will do a ſmall one, and 
three quarters of an Hour a large one. Let your Sauce be Seller 
ſtewed and thickened with Cream, and a little Piece of Butter 
rolled in Flour ; take up the Pheaſant, and pour the Sauce all 
over. Garniſh with Lemon. Obſerve to ſtew your Sellery ſo, that 
the Liquor will be all waſted away before you put your Cream 
in; if it wants Salt, put in ſome to your Palate. | 


4 


+ To roaſt Snipes or Waodcocks, 
gPIT them on a ſmall Bird-Spit, flour them and baſte them 
with a Piece of Butter, then have ready a Slice of Bread 
toaſted brown, lay it in a Diſh, and ſet it under the Snipes for the 
Trail to drop on; when they are enough, take them up and lay 
them on a Toaſt; have ready for two Snipes, a quarter of 3 
Pint of good Beef Gravy hot, pour it into the Diſh, and ſet it 
over 2 Chaffing-diſh two or three Minutes. Garniſh with 
Lemon, and ſet them hot to Table. 


> 


Snipes 
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Snipes in a Surtout, or Woodcocks. 
AKE Force-Meat made with Veal, as much Beef Sewet 


al 1 chopped and beat in a Mortar, with an equal Quantity of 
a. Crumbs of Bread; mix in a little beaten Mace, Pepper and Salt, 


ſome Parſley, and a little ſweet Herbs, mix it with the Volk of 


can an Egg, lay ſome of this Meat round the Diſh, then lay in the 
2 Snipes, being firſt drawn and half roaſted. Take Care of the 
ben Trail. Chop it, and throw it all over the Din. 


Take ſome good Gravy, according to the bigneſs of your Sur- 
tout, ſome Truffles and Morels, a few Muſhrooms, a Sweetbread 
cut into pieces, and Artichoke-Bottoms cut ſmall ; let all ſtew to- 
gether, ſhake them, and take the Volks of two or three Eggs, ac- 
cording as you want them, beat them up with a Spoonful or two 
of white Wine, ſtir all together one Way, when it is thick take it 


va 6+ off, let it cool, and pour it into the Surtout: Have the Volks of a 
lite few hard Eggs, put in here and there, ſeaſon with beaten Mace, 
ove Fepper and Salt, to your Taſte; cover it with the Force-Meat all 
eder, rub the Volks of Eggs all over to colour it, then ſend it to 
your the Oven. Half an Hour does it, and ſend it hot to Table. 
with - To boil Snipes or Woedcocks. ha 
OIL them in good ftrong Broth, or Beef Gravy, made thus: 
Take a Pound of Beef, cut it into little Pieces, put it into two 
Quarts of Water, an Onion, a bundle of ſweet Herbs, a Blade or 
1 two of Mace, fix Cloves, and ſome whole Pepper; cover it cloſe, 
0. let it boil till about half waſted, then ſtrain it off, put the Gravy | 
N into a Sauce-pan with Salt enough to ſeaſon it, take the Snipes and 
Kaur, gut them clean (but take care of the Guts) put them into the 
< al ravy and let them boil, cover them cloſe, and ten Minutes will 
** boil them, if they keep boiling. In the mean Time, chop the 
Guts and Liver ſmall, take a little of the Gravy the Snipes are 
team boiling in, and ſtew the Guts in, with a blade of Mace. Take 
ſome Crumbs of Bread, and have them ready fry'd in a little freſh 
Butter criſp, of a fine light brown. You mult take about as much 
| Bread as the Inſide of a ſtale Roll, and rub them ſmall into a 
them clean Cloth; when they are done, let them ſtand ready in a Plate 
WF velove this Fire, ee PIG EAc Nao 
x the When your Snipes are ready, take about half a Pint of the Li- 


1 lay quor they are boiled in, and add- to the Guts two Spoonfuls of 

ofa red Wine, and a piece of Butter about as big as a Walnut, roll'd 

et it in a little Flour ; ſet them on the Fire, ſhake you Sauce- pan oſten 

wich (but don't ſtir it with a Spoon) till the Butter is all melted, then 

put in the Crumbs, give your Sauce-pan a Shake, take up your 

ihe Birds, lay them in the Diſh, and pour this Sauce over them. 
| Garniſh with Lemon. 


uy 
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good Gravy to ſtew, juſt enough for Sauce, with a little red 
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To dreſs Ortolans. 


Ser. them Sideways, with a Bay-Leaf n baſte them Y 


with Butter, and ave _ Crumbs of Bread _— the Diſh, thi 
Dreſs Quails the ſame Way. any 


To areſs Ruge and Reif, 15 5 al 


8 e 

Tung are Lineelaftine Birds, and. you may fatten them 28 you A 

do Chickens, with white Bread, Milk and Sugar: They feel thi 

faſt, and will die in their Fat if not killed in Time; truſs them Cr 

croß· legg d as you do a Snipe, ſpit them the ſame Way, but you Sat 

muſt gut them, and you, muſt have gocd Gravy in the Difh : 
thicken'd with Butter and Toaſt under them. Serve chem up _ 


To dreſs Larks. A 


| git them on a little Bird-Spit, roaſt them; when enough, 


have a good many Crumbs of. Bread fry'd, and throw all over 
them; and lay them chick round the Diſh. C 
Or they make a very pretty Ragoo with Fowls 3 ; fr i \ 
fry the Larks and Livers very nicely,. then put them into ſome pu 


Wine. Garniſh with Lemon. 5 Ju 
Io 27020 dreſs Plovers. "Wow 1 


two Plovers take two Artichoke- Bottoms boiled, ſome Che. the 

nuts roaſted and blanched, ſome Skirrets boiled, cut all very do 
fall, mix with it ſome Marrow or Beef Sewet, the Volks of two 
hard Eggs, chop all together, ſeaſon with Pepper, Salt, Nutmeg, 

and a little — Herbs, fill the Body of the Plover, lay them ina i L 


Sauce- pan, put to them a Pint of Gravy, a Glaſs of white Wine, 2 


Blade or two of Mace, ſome roaſted Cheſnuts blanched, and Arti- dra 
choke-Bottoms cut into Quarters, two or three Volks of E ſw 
and a little Juice of Lemon ; cover them cloſe, and let them it 

very ſoftly an Hour. If you find the Sauce is not thick enough, take do. 


a piece of Butter rolled in Flour, and put into the Sauce, ſhake Cr 


it round, and when it is thick take up your Plovers: and Pour the pe: 
Sauce over them. Garniſh with roaſted Cheſnuts. ä | it 
. np are very good done this Way: © Fa 
you may roaft your Plovers as you do any other ren ** {ix 

ny vy Sauce in the Diſh. cu 
Or boil them in 8 Sellery Sauce, either white or Wd n. 1 


ju as you like. 


e ſame : Way . may dreſs Wigeons.. | ws, 5 
: Ac. : N 0 
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To dreſs Larks Pear Faſhion. | 
you muſt truſs the Larks cloſe, and cut off the Legs, ſeaſon 


1 them with Salt, Pepper, Cloves and Mace, make a Force-meat 


thus: Take a Veal Sweetbread, as much Beef-ſewet, a few Morels 


and Muſhrooms, chop all fine together, ſome Crumbs of Bread, 
and a few ſweet Herbs, a little Lemon-peel cut ſmall, mix all to- 
gether with the Yolk of an Egg, wrap up cvery. Lark in Force- 
meat, and ſhape them like a Pear, ſtick one Leg in the Top like 


the Stalk of a Pear, rub them over with the Volk of an Egg and 


Crumbs of Bread, bake them in a gentle Oven, ſerve them without 
Sauce ; or they make a good Garnith to a very fine Diſh. 
'You may ule Veal, it you have not a Sweetbread, 
3 To adreſs a Hare. 
AS to roaſting of a Hare, I have given full Directions in the 
beginning of the Book. _ _ 
_ A jupged Hare. 


CUT it into little Pieces, lard them here and there with little 


- Slips of Bacon, ſeaſon them with a very little Pepper and Salt, 
ut them into an earthen Jugg, with a blade or two of Mace, an 
Onion {tuck with Cloves, =. a bundle of ſweet Herbs; cover the 
Jugg or Jar you do it in ſa cloſe that nothing can get in, then ſet 
4 Pot of boiling Water, keep the Water boiling, and three 
Hours will do it; then turn it out into the Diſh, and take out 
the Onion and ſweet Herbs, and ſend it to Table hot. If you 
don't like it larded, leave itout, of 
To. ſcare a Hare. 


LV your Har e and put a Pudding in the Belly ; put it into | 


M a Pot or Fiſh Kettle, then put to it two Quarts of ſtrong 
draw'd Gravy, one of red Wine, a whole Lemon cut, a Faggot of 
ſweet Herbs, Nutmeg, Pepper, a little Salt and ſix Cloves; cover 


it cloſe, and ſtew it over a very flow Fire, till it is three Parts 


done; then take it up, put it into a Diſh, and ſtew it over with 


Crumbs of Bread, a few ſweet Herbs chopped fine, ſome Lemon- 


peel grated and half a Nutmeg ; ſet it before the Fire, and baſte 
i till it is all of a fine light brown. In the mean Time take the 
Fat of your Gravy, and thicken it with the Volk of an Egg; take 


x Eggs boil'd hard and chopped ſmall, ſome pickled Cucumbers 


cut very thin; mix theſe with the Sauce, and pour it into the Diſh. 
A Fillet of Mutton or Neck of Veniſon may be done the ſame 

ay. | 1 | | * & 
Note, You may do Rabbits the ſame Way, but it muſt be 
Veal Gravy and white Wine ; adding Muſhrooms for CR 


\ 
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| To fte a Hare. 
CO T it into Pieces, put ĩt into a Stew-pan, with a Blade or two 
of Mace, ſome whole Pepper, black and white, an Onion 
ſtuck with Cloves, an Anchovy, a bundle of ſweet Herbs and x 
Nutmeg cut to Pieces, and cover it with Water; cover the Stew. 
pan cloſe, let it ſtew till the Hare is tender, but not too much done; 
then take it up, and with a Fork take out the Hare into a clean Pan, 
ſtrain the Sauce through a coarſe Sieve, empty all out of the Pan, 
put in the Hare again with the Sauce, take a Piece of Butter as big 
as a Walnut rolled in Flour, and put in likewiſe one Spoonful of 
Catchup, and one of red Wine ; ſtew all together (with a few freſh 
| Muſhrooms, or pickled ones, if you have any) till it is thick and 
ſmooth ; then dith it up, and ſend it to Table. You may cut a 
Hare in two, and ſtew. the Fore-Quarters thus, and roaſt the Hind- 
Quarters with a Pudding in the Belly. 7g +4 


A Hare Civet. „ 
PRONE the Hare and take out all the Sinews, then cut ene 
” half in thin Slices, and the other half in Pieces an Inch thick, 
flour them and fry them in a little freſh Butter as Collops quick, 
and have ready ſome Gravy made good with the Bones of the Hare 
and Beef, put a Pint of it into the Pan to the Hare, ſome Muſtard 
and a little Elder Vinegar ; cover it cloſe, and let it do ſoftly til 
it is as thick as Cream, then. diſh it up with the Head in the 
PL | Portugueſe Raf. 
I Have in the beginning of my Book given Directions for boiled 
and roaſted. Get ſome Rabbits, truſs them Chicken Faſhion, the 
Head muſt be cut off, and the Rabbit turned with the Back up- 
wards, and two of the Legs ſtripped to the Claw-End, and ſo 
truſſed with two Skewers. Lard them, and roaſt them with what 


Sauce you pleaſe. If you want Chickens, and they are to appear | 


as ſuch, they muſt be dreſs'd in this Manner: but if otherwiſe, the 
Head muſt be ſkewer'd back and come to the Table on, with 
Liver, Butter and Parſley, as you have for Rabbits, and they 
look very pretty boiled and truſſed in this Manner, and ſmothered 
with Onions; or if they are to be boiled for Chickens, cut off the 


Head and cover them with white Sellery-ſauce, or Rice-fauce 


toſſed up with Cream. a 
5 Rabbits Surpriſe. 
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or ſeven Spoonfuls of Cream and Milk, and a piece of Butter as 
big as a Walnut rolled in Flour, a little Nutmeg and a little Salt, 
ſhake all together till it is as thick as good Cream, and ſet it to 
cool: Then make a Force-meat with a Pound of Veal, a Pound of 
Sewet, as much Crumbs of Bread, two Anchovies, a little piece of 
Lemon-peel cut fine, a little Sprig of Thyme, and a Nutmeg 
grated ; let the Veal and Sewet be chopped very fine, and beat in 
a Mortar, then mix it all together with the Volks of two raw Eggs, 
place it all round the Rabbits, leaving a long Trough in the Back 
Bone open, that you think will hold the Meat you cut out with 
the Sauce, pour it in and cover it with the Force-meat, ſmooth it 
all over with your Hand as well as you can with a raw Egg, ſquare 
at both Ends, throw on a little grated Bread, and butter a Maza- 


rine, or Pan, and take them from the Dreſſer where 2 formed 


them, and place them on it very carefully. Bake them three Quar- 
ters of an Hour till they are of a fine brown Colour. Let your 
Sauce be Gravy thicken d with Butter and the Juice of a Lemon; 
lay them into the Diſh, and pour in the Sauce. Gamiſh with 
Orange cut into Quarters, and ſerve it up for a firſt Courſe. 


. Jo boil Rabbits 
RUSS them for Boiling, boil them quick and white : For 


\ Sauce take the Livers, boil and ſhred them, and ſome Parſley 


ſhred fine, and pickled Aſtertion-buds chopped fine, or Capers 
mix theſe with half a Pint of good Gravy, a Glaſs of white. 
Wine, a little beaten Mace and Nutmeg, a little Pepper and Salt, 
if wanted, a Piece of Butter as big as a large Walnut rolled in 
Flour ; let it all boil together till it is thick, take up the Rabbits 
and pour the Sauce over them. Garniſh with Lemon. You may 
lard them with Bacon, if it is like. 4 * the 


To areſs Rabbits in Caſſerole. | 
DDE the Rabbits into Quarters. Vou may lard them or let 


them alone, juſt as you pleaſe, ſhake ſome Flour over them, 
and fry them with Lard or Butter, then put them into an earthen 
Pipkin with a Quart of good Broth, a Glaſs of white Wine, a 
little Pepper and Salt, if wanted, a bunch of ſweet Herbs, and a 
piece of Butter as big as a Walnut rolled in Flour ; cover them 
cloſe and let them ſtew half an Hour, then diſh them up and 


Pour the Sauce over them. Garniſh with Seville Orange cut into 


thin Slices and notched ; the Peel that is eut out lay prettily be- 
tween the Ylices, : 7 „5 
| : H 2 Mutton 
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Mutton Kebobꝰd. ̃ 


"FAKE a Loin of Mutton, and joint it between every Bone; 
ſeaſon it with Pepper and Salt moderately, grate a ſmall Nut- 
meg all over, dip them in the Yolks of three Eggs, and have ready 
Crumbs of Bread and ſweet Herbs, dip them in and clap them to- 
gether in the ſame Shape again, and put it on a ſmall Spit, roaſt 
them before a quick Fire, ſet a Diſh under and baſte it with a lit- 
tile piece of Butter, and then keep baſting with what comes from 
it, and throw ſome Crumbs of Bread all over them as it is a-roaſt- 
ing; when it is enough take it up, and lay it in the Diſh, and 
have ready half a Pint of good Gravy, and what comes from it; 
take two Spoonſuls of Catchup, and mix a Tea Spoonful of Flour 
with it and put to the Gravy, ſtir it together and give it a Boil, 
and pour over the Mutton. 
| Nate, You muſt obſerve to take off all the Fat of the Infide, 
and the Skin of the Top of the Meat, and fome of the Fat, if 
there be too much. When you put in what comes from your 
Meat into the Gravy, obſerve to pour out all the Fat. 


A Neck of Mutton, call d, The Haſty Diſs. 


ARE a large Pewter or Silver Diſh, made like a deep Soop 
4 Diſh, with an Edge about an Inch deep on the Inſide, on 
which the Lid fixes (with a Handle at Top) fo faſt that you may 
lift it up full by that Handle, without falling. This Diſh is call'd 
a. Necromancer. Take a Neck of Mutton about fix Pounds, take 
off the Skin, cut it into Chops, not too thick, ſlice a French Roll 
thin, peel and ſlice a very large Onion, pare and flice three or 
four Turnips, lay a Row of Mutton in the Diſh, on that a Row 
of Roll, then a Row of Turnips; -and then Onions, a little Salt, 
then the Meat, and ſo on; put in a little bundle of ſweet Herbs, 
and two or three Blades of Mace; have a Tea Kettle of Water 
boiling, fill the Diſh and cover it cloſe, hang the Diſh on the 
Back of two Chairs by the Rim, have ready three Sheets of 
brown Paper, tear each Sheet imto five Pieces, and draw them 
througk your Hand, light one Piece and hold it under the Bottom 
of the Diſh, moving the Paper about; as faſt as the Paper burns 


light another till all is burnt, and your Meat will be enough. 


Fifteen Minutes juſt does it. Send it to Table het in the Diſh. 
Note, This Diſh was firſt contrived by Mr. Rich, and is much 
admired. by the Nobility. _ 3 5 055 
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To dreſs a Loin of Pork with Onions. 


| T AKE a Fore-Loin of Pork, and roaſt it as at another Time, 


peel a quarter of a Peck of Onions, and ſlice them thin, lay 
them in the Dripping-pan, which muſt be very clean, under the 
Pork; let the Fat drop on them; when the Pork is nigh enough, 
put the Onions into the Sauce-pan, let them ſimmer over the Fire 
a quarter of an Hour, ſhaking them well, then pour out all the Fat 
as well as you can, ſhake in a very little Flour, a Spoonful of 
Vinegar, and three Tea Spoonfuls of Muſtard, ſhake all well 
together, and ſtir in the Muſtard, ſet it over the Fire for four or 


we Minutes, lay the Pork in a Diſh, and the Onions in a Baſon. 


This is an admirable Diſh to thoſe who love Onions. 
To make a Currey the Indian Way. 
TAKE two ſmall Chickens, ſkin them and cut them as for a 
Fricaſey, waſh them clean, and ſtew them in about a Quart 
of Water, tor about five Minutes, then ſtrain off the Liquor and 
put the Chickens in a.clean Diſh ; take three large Onions, chop 
them ſmall and fry them in- about two Ounces of Butter, then put 
in the Chickens and fry them together till they ate brown, take a 
quarter of an Ounce of Turmerick, a large Spoonful of Ginger and 
beaten Pepper together, and a little Salt to your Palate ; ſtrew all 


theſe Ingredients over the Chickens whillt it is frying, then pour 


in the Liquor, and let it ſtew about half an Hour, then put in a 

quarter of a Pint of Cream, and the Juice of two Lemons, and 

ſerve it up. The Ginger, Pepper, and Turmerick muſt be beat 

very fine. - | 

| To boll the Rice. Nel 

UT two Quarts of Water to a Pint of Rice, let it boil till 
think it is dene enough, then throw in a Spoonful of Salt, and 


turn it out into a Cullender ; then let it ſtand about five Minutes 


before the Fire to dry, and ſerve it up in a Diſh by itſelf. Diſh it 
up and ſend it to Table, the Rice in a Diſh by itſelf. | | 
To make a Pellow the Indian Way. 
JAKE three Pounds of Rice, pick and waſh it very clean, put 
it into a Cullender, and let it drain very dry; take three 
quarters of a Pound of Butter, and put it in a Pan over a very 
low Fire till it melts, then put in the Rice and cover it over v 
doſe, that it may keep all the Steam in; add to it a little Salt, 
ſome whole Pepper, half a Dozen Blades of Mace, and a few 
Cloves. You muſt put in a _ Water to keep it from burning, 
* | then 


. The Art of Cookery, 


then ſtir it up very often, and let it ſtew till the Rice is ſoft. Boil 
two Fowls and a fine piece of Bacon, of about two Pounds Weight 
as common, cut the Bacon in two Pieces, lay it in the Diſh with 
the Fowls, cover it over with the Rice, and garniſh it with about 
half a Dozen hard Eggs and a Dozen Onions fry'd whole and 
very brown. nd 

Note, This is the true Indian Way of drefling them. 


Another Way to make a Pellow. 


AKE a Leg of Veal about twelve or fourteen Pounds Weight, 
an old Cock ſkinned, chop both to Pieces, put it into a Pot 


with five or ſix Blades of Mace, ſome whole white Pepper, and 
three Gallons of Water, half a Pound of Bacon, two Onions and fix - 


Cloves; cover it cloſe, and when it boils let it do very ſoftly till 
the Meat is good for nothing and above two Thirds is waſted, then 
ſtrain it; the next Day put this Soop into a Sauce-pan, with a Pound 
of Rice, ſet it over a very ſlow Fire, take great Care it don't burn; 
when the Rice is very thick and dry, turn it into a Diſh. Garniſh 
with hard Eggs cut in two, and have roaſted Fowls in another Diſh. 

Note, You are to obſerve, if your Rice ſimmers too faſt it will 
burn, when it comes to be thick. It muſt be very thick and dry, 
and the Rice not boiled to a Mummy. I 


To make Eſſence of Ham. 


AKE off the Fat of a Ham, and cut the Lean in Slices, beat 
them well and lay them in the Bottom of a Stew-pan, with 
Slices of Carrots, Parſnips and Onions; cover your Pan, and ſet it 
over a gentle Fire: Let them ſtew till they begin to tick, then 
ſprinkle on a little Flour, and turn them; then moiſten with Broth 
and Veal Gravy. Seaſon them with three or four Muſhrooms, as 
many Truffles, a whole Leek, ſome Parſley, and half a Dozen 
Cloves ; or inſtead of a Leek, a Clove of Garlick. Put in ſome 
Cruſts of Bread, and let them ſimmer over the Fire for a quarter 
of an Hour; ftrain it, and ſet it away. for Uſe. Any Pork or 
Ham does for this, that is well made. | | | 


Rules to be ebſerv'd in all Made- Diſbes. 


FIRST, that the Stew-pans, or Sauce-pans and Covers be very 
= clean, free from Sand and well tinn'd; and that all the white 
| Sauces have a little Tartneſs, and be very ſmooth and of a fine 
Thickneſs, and all the Time any white Sauce is over the Fire 
keep ſtirring it one Way. | | | 
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And as to brown Sauce, take great Care no Fat ſwims at the 
Top, but that it be all ſmooth alike, and about as thick as good 
Cream, and not to taſte of one Thing more than another. As to 
Pepper and Salt, ſeaſon to your Palate, but don't put too much of 


either, for that will take away the fine Flavour of every Thing. As 


to moſt Made-diſhes, you may put in what you think proper to in- 
large it, or make it youu ; as Muſhrooms pickled, dry'd, freſh, or 
powder'd; Truffles, Morels, Cocks-Combs ftew'd, Ox-Palates cut 


in little bits, Artichoke-bottoms, either pickled, freſh boiled, or 


dry'd ones ſoftened in warm Water, each cut in four Pieces, Af- 
paragus-Tops, the Yolks of hard Eggs, Force-meat Balls, &c. The 
beſt Things to give a Sauce a Tartneſs, are Muſhroom-pickle, 
white Walnut-pickle, Elder-Vinegar, or Lemon- Juice. 


— — 


CHAP. it 

Read this CHAPTER, and you will find how ex- 
penſive a French Cook's Sauce is. 

The French Way of dreſing Partridges. 


WHEN they are newly pickled and drawn, ſinge them: You 
| muſt mince their Livers with a bit of Butter, ſome ſcra 


Bacon, green Truffles, if you have any, Parſley, Chimbol, Salt, 


Pepper, ſweet Herbs and Allſpice. The whole being minced to- 
gether, put it in the Inſide of your Partridges, then ſtop both Ends 
of them, after which give them a Fry in the Stew-pan ; that being 


done, ſpit them, and wrap them up in Slices of Bacon and Paper 


then take a Stew-pan, and having put in an Onion cut into Slices, a 
Carrot cut into little Bits, with a little Oil, give them a few Toſſes 
over the Fire; then moiſten them with Gravy, Cullis, and a little 
Eſſence of Ham. Put therein half a Lemon cut into Slices, four 
Cloves of Garlick, a little ſweet Baſil, Thyme, a Bay-Leaf, a little 
Parſley, Chimbol, two Glaſfes of white Wine, and four of the 
Carcaſſes of the Partridges ; let them be pounded, and put them 
an this Sauce. When the Fat of your Cullis is taken away, be care- 
ful to make it reliſhing ; and after your pounded Livers are put into 
your Cullis, you muſt ftrain them through aSieve. Your Partridges 
7 done, take them off; as alſo take off the Bacon and Paper, 

and lay them in your Diſh with your Sauce over them. 
This Diſh I do not recommend ; for I think it an-odd Jumble 
of Traſh ; by that Time the Cullis, the Eſſence of Ham, and all 
5 H 4 other 
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other Ingredients are reckon'd, the Partridges will come to a fine 


Penny. But ſuch Receipts as this, is what you have in molt - 


Books of Cookery yet printed. 


| To make Eſſence of Ham. 
AKE the Fat off a J/:/{phalia Ham, cut the Lean in Slices, 
beat them well and lay them in the Bottom of a Stew-pan, 
with Slices of Carrots, Parinips, and Onions; cover your Pan, and 
ſet it over a gentle Fire, Let them ftew till they begin to ſtick, 
then ſprinkle on a little Flour and turn them; then moiſten with 
Broth and Veal Gravy ; ſeaſon with three or four Muſhrooms, as 


many Truffles, a whole Leek, ſome Baſil, Parſley, and half a Dozen 


Cloves; or initead of the Leek, you may put a Clove of Garlick. 


Put in ſome Cruſts of Bread, and let them fimmer over the Fire 


for three quarters of an Hour. Strain it, and ſet it by for Uſe, 


| A Cullis for all Sorts of Ragco. | 
PAVING cut three Pounds of lean Veal, and half a Pound of 


Ham, into Slices, lay it into the Bottom of a Stew-pan, put in 
Carrots and Parſnips, and an Onion ſliced; cover it, and ſet it a- 


ſtewing over a Stove: When it has a good Colour, and begins to 
ſtick, put to it a little melted Butter, and ſhake in a little Flour, 
keep it moving a little while till the Flour is fried ; then moiſten 
it with Gravy and Broth, of each a like Quantity, then put in 
ſome Parſley and Bafil, a whole Leek, a Bay-Leaf, ſome Muſh- 
rooms and Truffles minced fmall, three or four Claves, and the 
Cruſt of two French Rolls: Let all theſe fimmer together for three 
Quarters of an Hour; then take out your Slices of Veal; ſtrain it, 


and keep it for all Sorts of Ragoos. Now compute the Expence, and 


ſee if this Diſh cannot be dreſſed full as well without this Expence. 
A Culls for all Sorts of Butchers Meat. 


you muſt take Meat, according to your Company. If ten or 
twelve, you can't take leſs than a Leg of Veal and a Ham, 


with all the Fat, Skin and Outſide cut off. Cut the Leg of 


Veal in Pieces, about the bigneſs of your Fiſt, place them in your 


Stew-pan, and then the Slices of Ham, two'Carrots, an Onion cut 
in two; cover it cloſe, let it ſtew ſoftly at firſt, and as it begins 
to be brown, take off the Cover, and turn it to colour it on all 


Sides the fame ; but take Care not to burn the Meat. When it has 
2 pretty brown Colour, moiſten your Cullis with Broth made of 


Beef, or other Meat; ſeaſon your Cullis with a little ſweet Baſil, 
ſome Cloves, with ſome Garlick; pare a Lemon, cut it into Slices, 
and put it into your Cullis, with ſome Mufhrooms. Put 8 2 
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Stew-pan a good Lump of Butter, and ſet it over a ſlow Fire; put 
into it two or three Handfuls of Flour, ſtir it with a Wooden- 
Ladle, and let it take a Colour; if your Cullis be pretty brown, 
ou muſt put in ſome Flour. Your F lour being brown with your 
Cullis, then pour it very 3 your Cullis, keeping your 
Cullis ſtirring with a wooden Ladle; then let your Cullis ſtew 
fo'tly, and ſkim off all the Fat, put in two Glaſſes of Champaign, 
or other white Wine ; but take care to keep your Cullis very thin, 
| fo that you may take the Fat well off, and clarify it. To clarify 
it, you muſt put it in a Stove that draws well, and cover it cloſe, 
and let it boil without uncovering, till it boils over; then uncover 
it, and take off the Fat that is round the Stew-pan, then wipe it 
off the Cover alſo, and cover it again. When your Cullis is done, 
take out the Meat, and ſtrain your Cullis through a Silk Strainer. 
This Cullis is for all forts of Ragoos, Fowls, Pies, and Terrines. 
Cullis the Italian Way. | 
PUT into a Stew- pan half a Ladleful of Cullis, as much Eſſe 
* of Ham, half a Ladleful of Gravy, as much of Broth, three or 
jour Onions cut into Slices, four or five cloves of Garlick, a little 
beaten Coriander-ſeed, with a Lemon pared and cut into Slices, 
a little ſweet Baſil, Muſhrooms, and good Oil; put all over the 
Fire, let it ſtew a quarter of an Hour, take the Fat well off, 
let it be of a good Taſte, and you may uſe it with all Sorts of 
Meat and Fith, 8 with glazed Fiſh. This Sauce will 


do for two Chickens, ſix Pidgeons, Quails, or Ducklings, and 


all Sorts of Tame and Wild, Fowl. Now this [tahan or French 
Sauce, is ſaucy, 1 ? | 


| Cullis of Craw-fiſh. 
you muſt get the middling ſort of Craw-fiſh, put them. over 
the Fire, ſeaſon'd with Salt, Pepper, and Onion cut in Slices; 
being done take them out, pick them, and keep the Tails after 
they are ſcalded, pound the reſt together in a e the more 
they are pounded the finer your Cullis will be. Take a bit of 
Veal, the Bigneſs of your Fiſt, with a ſmall bit of Ham, an Onion 
cut into four, put it in to ſweat gently ; if it ſticks but a very little 


to the Pan, powder it a little. Moiſten it with Broth, put in it 


_ Tome Cloves, ſweet Bafil in Branches, ſome Muſhrooms, with 
| Lemon pared and cut in Slices : Being done, skim the Fat well, 

let it be of a good Taſte ; then take out your Meat with a Skim- 
mer, and go on to thicken it a little with Eſſence of Ham; then 
XI 1 N put 
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put in your Craw-fiſh, and ſtrain it off. Being ſtrained, keep i 


for a Firſt Courſe of Craw-fiſh. 


A White Cullis. 


RESLES © Pics of Veal, cur it ns Bll Bic, with fGme this 


1 Slices of Ham, and two Onions cut into four Pieces; moiſten 
it with Broth, ſeaſon'd with Muſhrooms, a Bunch of Parſley, 
Green Onions, three Cloves, and fo let it ſtew. Being ſtewed, 
take out all your Meat and Roots with a Skimmer, put in a few 
Crumbs of Bread, and let it ſtew ſoftly : Take the white of a 
Fowl, or two Chickens, and peund it in a Mortar; bein 
well pounded, mix it in your Cullis, but it muſt not boil, 
your Cullis muſt be very white; but if it is not white enough 
you mult pound two Dozen of Sweet Almonds blanched, and put 
into your Cullis ; then boil a Glaſs of Milk, and put it in your 
Cullis : Let it be of a good Taſte, and ftrain it off; then put it 
in a ſmall Kettle, and keep it warm. You may ule it for white 


Loaves, white Cruſt of Bread and Biſquets. 


Sauce for a Brace of Partridges, Pheaſants, or any 


Thing you pleaſe. 


ROAST a Partridge, pound it well in a Mortar with the 
=> Pinions. of four Turkies, with a Quart of ftrong Gravy, and 


the Livers of the Partridges and ſome Truffles, and let it fimmer till 
it be pretty thick, let it ſtand in a Diſh for a while, then put 


two Glaſſes of Burgundy into a Stew-pan, with two or three 
Slices of Onions, a Clove or two of Garlick, and the above Sauce. 
Let it ſimmer a few Minutes, then preſs it through a Hair-bag 
into a Stew-pan, add the Eſſence of a Ham, let it all boil for 
ſome Time, ſeaſon it with good Spice and Pepper, lay your 
Partridges, &&c. in the Diſh, and pour your Sauce n. 
They will uſe as many fine Ingredients to ſtew a Pidgeon, or 
Fowl, as will make a very fine Diſh, which is equal to boll- 
ing a Leg of Mutton in Champaign. "3 
It would be nedleſs to name any more; though you have much 
more expenſive Sauce than this, however I think here is enough 
to ſhew the Folly of theſe fine French Cooks. In their own Coun- 
try, they will make a grand Entertainment with the Expence of 
one. of theſe Diſhes ; but here they want the little petty Profit; 
and by this Sort of Legerdemain, ſome fine Eſtates are juggled 


mito France. F 
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To make a Number of pretty little Diſhes, fit for 
a Supper, or Side-Diſh, and little Corner-Diſhes 
for a great Table; and the reſt you have in 
the CHAPTER for Lent. 5 8 


Hogs Ears forced. | & 


AKE four Hogs Ears and half boil them, or take them 
1 fouſed; make a Force-Meat thus: Take half a Pound of Beef 
Sewet, as much Crumbs of Bread, an Anchovy, ſome Sage, boil 
and chop very fine a little Parſley ; mix all together with the Yolk 
of an Egg, a little Pepper, flit your Ears very carfully to make a 
Place for your ſtuffing, fill them, flour them, and fry them in freſh 
Butter till they are of a fine brown ; then pour out all the Fat, 
clean and put to them half a Pint of Gravy, a Glaſs of white Wine, 
three Tea Spoonfuls of Muſtard, a piece of Butter as big as a Nut- 
meg rolled in Flour, a little Pepper, a ſmall Onion whole; cover 
them cloſe, and let them ſtew ſoftly for half an Hour, ſhaking your 
Pan now and then. When they are enough, lay them in your Diſh 
and pour your Sauce over them; but firſt take out the Onion. This 
makes a very pretty Diſh ; but if you would make a fine large 
Diſh, take the Feet, and cut all the Meat in ſmall thin pieces, and 


ſtew with the Ears. Seaſon with Salt to your Palate. 


70 force Cocks-Combs. 


PARBOIL your Cocks-Combs, then open them with a Point of a 

Knife at the Great-end : Take the White of a Fowl, as much 
Bacon and Beef Marrow, cut theſe ſmall, and beat them fine in a 
Marble Mortar ; ſeaſon them with Salt, Pepper and grated Nut- 
meg, and mix it with an Egg; fill the Cocks-Combs, and ſtew them 
in a little ſtrong Gra foltly for half an Hour, then ſlice in ſome 
freſh Muſhrooms, and a few pickled ones; then beat up the Volk 
of an Egg in a little Gravy, ſtirring it. Seaſon with Salt. When 
they are enough, diſh them up in little Diſhes or Plates. 

To preſerve Cocks-Combs, 

LET them be well cleaned, then put them into a Pot, with ſome 
— melted Bacon, and boil them a little; about half an Hour 
after, add a little Bay Salt, ſome Pepper, a 9 — Vinegar, a Lemon 
ſiced, and an Onion ſtuck with Cloves. When the Bacon begins 


— 
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to tick to the Pot, take them up, put them into the Pan you 
would keep them in, lay a. clean Linnen Cloth over them, and pour 
melted Butter clarified over them, to keep them cloſe from the i ful of 
Air. Theſe make a pretty Plate at a Supper. | = 


To preſerve or pickle Pigs Feet and Ears. 


FAKE > ay Feet and Ears ſingle, and waſh them well, fit | 
| cet in two, put a Bay-Leaf between every Foot, put in Ml Cloti 
alnioft as much Water as will cover them. Whea they are wel 
| Reemed, add to them Cloves, Mace, Whole Pepper and Ginger, 
Coriander Seed and Salt, according to your Diſcretion, put to voll 
them a Bottle or two of Rheniſpb Wine, according to the Quantiy Wl Salt 
* do, half a ſcore Bay-Leaves, and a bunch of ſweet Herbs. 
Let them boil ſoftly till they are "_ tender, then take them out 
of the Liquor, lay them in an Earthen Pot, then ſtrain the 
ms 1 over them ; when they are cold, cover them down cloſe, 
and keep them for Ufe. SY [2 6 
Tou ſhould let them ſtand to be cold; ſkim off all the Fat, il > 
and then put in the Wine and Spice. | 5 
They eat well cold; or at any time heat them in the Jelly, and Ml 
thicken it with a little Piece of Butter rolled in Flour, makes a 1 s' 
very pretty Diſh ; or heat the Ears, and take the Feet clean out of 
the Jelly, and roll it in the Yolk of an Egg, or melted Butter, and 
then in Crumbs of Bread, and broil them; or fry them in freſh But- 
ter, lay the Ears in the Middle and the Feet round, and pour the 
Sauce over; or you may cut the Ears in long Slips, which is bet- 
ter: And if you chuſe it, make a good brown Gravy to mix with 
them, a Glaſs of white Wine and ſome Muſtard, thicken'd with 
a piece of Butter rolled in Flour. _ 5 | 
To pickle Ox-Palates. el 
FAKE your Palates, waſh them well with Salt and Water, 
and put them in a Pipkin with Water and ſome Salt; and 
when 'they are _ to boil ſkim them well, and put to them 


Pepper, Cloves, Mace, as much as will give them a quick 
Taſte: When they are boiled tender (which will require four or 


five Hours) peel them and cut them into ſmall pieces, and let 
them cool; then make the Pickle of white Wine and Vinegar, 
an equal Quantity; boil the Pickle, and put in the Spices that 
| Were boiled in the Palates : When both the Pickle and Palates are 


cold, lay your Palates in a Jar, and put to them a few Bay-Leaves q 
and a little freſh' Spice; pour the Pickle over them, cover them 
cloſe, and keep them for Uſe. | th 
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Of theſe you may at any Time make a pretty little Diſh, either 
with brown Sauce or white ; or Butter and Muftard, and a Spoon- 
ſul of white Wine; or they are ready to put in Made-Diſhes. 


„ To ftew Cucumbers. : 

ARE twelve Cucumbers, and flice them as thick as a Crown- 
Piece, and put them to drain, and then lay them in a coarſe 
Cloth till they are dry, flour them and fry them brown in Butter; 
pour out the Fat, then put to them ſome Gravy, a little Claret, 
ſome Pepper, Cloves and Mace, and let them ſtew a little, then 
roll a bit of Butter in Flour, and toſs them up; ſeaſon with 

Salt: You may add a very little Muſhroom Pickle. 


8 To ragoo Cucumbers. 
ARE two Cucumbers, two Onions, ſlice them, and fry them in 
a little Butter ; then drain them in a Sieve, put them into a 
Sauce-pan, add fix Spoonfuls of Gravy, two of white Wine, a + 
Blade of Mace: Let them ſtew five or ſix Minutes; then take a 


piece of Butter as big as a Walnut rolled in Flour, ſhake them 
together, and when it is thick diſh them up. 8 


A Fricaſey of Kidney Beans. 


18 a Quart of the Seed, when dry, ſoak them all Night 

in River Water, then boil them on a flow Fre till quite 
tender; take a quarter of a Peck of Onions, ſlice them thin, fry 
them in Butter till brown; then take them out of the Butter, and 
put them in a Quart of ſtrong draw'd Gravy. Boil them till yow 
may maſh them fine, then put in your Beans, and give them a 
Boil or two. Seaſon with Pepper, Jak, and Nutmeg. l 


To dreſs Windſor Beans. 


TAKE the Seed, boil them till they are tender; then blanch 
them, and fry them in clarified Butter. Melt Butter, with a 
Drop of Vinegar, and pour over them. Stew them with Salt, 
Pepper, and N utmeg. | 3 | 
Or you may eat them with Butter, Sack, Sugar, and a little 
Powder of Cinnamon. . | 


| Ti , make Fumballs. 


TAKE a Pound of fine Flour and a Pound of fine Powder-ſugar, 

make them into light Paſte, with Whites of Eggs beat fine; 
then add half a Pint of Cream, half a. Pound: of freſh DA 
melted: 
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melted, and a Pound of blanched Almonds well beat. Kneed then 

all together thoroughly, with a little Roſe-water, and cut out 

your Jumballs in what Figures you 28 and either bake them 
ſh 


in a gentle Oven, or fry them in fre utter, and they make a 
retty Side or Corner Diſh. You may melt a little Butter with 
nful of Sack, and throw fine Sugar all over the Diſh. If you 


make them in pretty Figures, they make a fine little Diſh. 


To make a Ragoo of Onions. 


© Har a Pint of little young Onions, peel them, and take four 
large ones, peel them and cut them very ſmall ; put a quarter 
of a Pound of gcod Butter into a Stew-pan, when it is melted and 
done making a Noiſe, throw in your Onions, and fry them till 
they begin to look a little brown; then ſhake in a little Flour, and 
ſhake them round till they. are thick ; throw in a little Salt, 
2 little beaten Pepper, a quarter of a Pint of good Gravy, and 
a Tea Spoonful of Muſtard, Stir all together, and when it is 
well taſted and of a good Thickneſs, pour it into your Diſh, and 
garniſh it with fry'd Crumbs of Bread and Raſpings. They make 
a pretty little Diſh, and are very good. You may ſtrew Raſpings 


in the room of Flour, if you pleaſe. 


A Ragoo of Oyſters. 


: N twenty large Oyſters, take them out of their Liquor 


fave the Liquor, and dip the Oyſters in a Batter made thus: 
Take two Eggs, beat them well, a little Lemon-peel grated, a 
little Nutmeg grated, a Blade of Mace pounded fine, alittle Parſley 
chopp'd fine; beat all together with a little Flour, have ready ſome 
Butter or Dripping in a Stew-pan ; when it boils, dip in your Oy- 
ſters, one by one, into the Batter, and fry them of a fine brown; then 
with an Egg-ſlice take them out, and lay them in a Diſh before 
the Fire. Pour the Fat out of the Pan, and ſhake a little Flour 
over the Bottom of the Pan, then rub a little Piece of Butter as 
big as a ſmall Walnut, all over with your Knife, whilſt it is over 
the Fire; then pour in three Spoonfuls of the Oyſter-liquor ſtrained, 


one Spoonful of white Wine, and a quarter of a Pint of Gravy; 


te a little Nutmeg, ftir all together, throw in the Oyſters, give 
e Pan a Toſs round, and when the Sauce is of a good Thickneſs, 


pour all into the Diſh, and garniſh with Raſpings. 


A Ragoo of Aſparagus. 


0 RAPE a Hundred of Graſs very clean, and throw it into cold 
Water. When you have ſcraped all, cut as far as is good and 


n, about an Inch long, and take two Heads of Endive clean 
F | — i waſhed 
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waſhed and picked, cut it very ſmall, a young Lettuce clean waſhed 
and cut ſmall, a large Onion peeled and cut ſmall; put a quarter 
of a Pound of Butter into a Stew-pan, when it is melted: throw in 
the above Things: Toſs them about, and fry them ten Minutes; 
then ſeaſon them with a little Pepper and Salt, ſhake in a little 
Flour, toſs them about, then pour in half a Pint of Gravy. Let them 
ſtew till the Sauce is very thick and good; then pour all into your 
Diſh. Save a few of the little Tops of the Graſs to garniſh the Diſh. 
| A Ragoo of Livers. 
AKE as many Livers as you would have for your Diſh. A 
Turkey's Liver and fix Fowls Livers will make a pretty 
Diſh. Pick the Galls from them, and throw them mto cold Water; 
take theſtixLivers, put them in a Sauce-pan, with a of a Pint 
of Gravy, a Spoonful of Muſhrooms, either pickled or freſh, a 
Spoonful of Catchup, a little bit of Butter, as big as a Nutmeg 
rolled in Flour ; ſeaſon with Pepper and Salt to your Palate. Let 
them ſtew ſoftly ten Minutes; in the mean while broil the Tur- 
keys Liver nicely, lay it in the Middle, and the ftewed Livers 
round. Pour the Sauce all over, and garniſh with Lemon. 
8 To Ragos Cauliſſo wers. | 
AY a large Cauliflower in Water, then pick it to Pieces, as if 
— for Pickling: Take a quarter.of a Pound of Butter, with a 
Spoonful of Water, and melt it in a Steu- pan, then throw in your” 
Cauliflowers, and ſhake them about often till they are quite tender; 
then _ in a little F * and toſs e 2 — them 
with a little Pepper and Salt, pour in a Pint o | 5 
let them ſtew A he Sauce is thick, and pour it all into. a little 
Diſh. Save a few little bits of Cauliflower, when ſtewed in the 
Butter, to. garniſh with. 8 9 1 
Steed Peas and Lettuce. | 


TAKE a Quart of Green Peas, two nice Lettuces clean waſhed 
and picked, cut them ſmall acroſs, put all into a Sauce-pan, 
with a quarter of a Pound of Butter, Pepper and Salt to your Palate; 
cover them cloſe, and let them ſtew ſoftly, ſhaking the Pan often. 
Let them ſtew ten Minutes, then ſhake in a little Flour, toſs them 
round, and pour in half a Pint of good Gravy; put in a little 
bundle of ſweet Herbs and an Onion, with three Cloves, anda 
Blade of Mace ſtuck in it. Cover it clofe, and let them ſtew a 
quarter of an Hour; then take out the Onion and ſweet Herbs, 
and turn it all into a Diſh. If you find the Sauce not thick 
enough, ſhake in a little more Flour, and let it ſmmmer, then 
take-it up. | N | ö 
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1 Cod- Sounds broiled with Gravy. © 
Sal them in hot Water, and rub them with Salt well; 
blanch them, that is, take off the black dirty Skin, then ſet 


tender; take them out and flour them, and broil them on the 
Gridiron. In the mean Time take a little good Gravy, a little 
Muſtard, a little bit of Butter rolled in Flour, give it a Boil, ſea- 
ſon it with Pepper and Salt, lay the Sounds in your Diſh, and 
pour the Sauce over them. 


EE. + 4. forced , - __ _ 
AKE a fine White-heart Cabbage, about as big as a garter of 

a Peck, lay it in Water two or three Hours, then half boil it, 

ſet it in a Cullender to drain, then very carefully cut out the Heart, 
but take great care not to break off any of the outſide Leaves, fill it 
with Force-meat made thus: Take a Pound of Veal, half a Pound 
of Bacon, Fat and Lean together, cut them ſmall, . and: beat them 
fine in a Mortar, with four Eggs boiled hard. Seafon with Pep- 
per and Salt, a litthe beaten == a very little Lemon-peel cut 
fine, ſome Parſley chopped fine, a very little Thyme,. and two An- 
chovies: When they are beat fine, take the Crumb of a ſtale Roll, 
ſome Muſhrooms, if you have them, either pickled or freſh, and 
the Heart of the Cabbage you cut out chopped fine. Mix all toge- 
ther with the Volk of an Egg, then fill the hollow Part of the 
Cabbage, and tie it with a Packthread, then lay ſome Slices of 
Bacon to the Bottom of a-Stew-pan or Sauce-pan, and on that a 
Pound of coarſe lean Beef, cut thin; put in the Cabbage, cover it 
cloſe, and let it ſtew over a ſlow Eire till the Bacon begins to 
ſtick to the Pan, ſhake in a little Flour, then pour in a Quart of 
Broth, an Onion ſtuck with Cloves, two Blades of Mace, ſome 
whole Pepper, a little bundle of ſweet Herbs; cover it cloſe, and 
let it ſtew very ſoftly an Hour and a half, put in a Glaſs of red 
Wine, give it a Boil, then take it up, lay it in the Diſh, and 
ſtrain the Gravy and pour over; untie it firſt, This is a fine Side- 


5 
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Diſh, and the next Day makes a fine Hafh, with a Veal Steak 


_ nicely broiled and laid on it. 7, 
N . Stewed Red Cabbage. 7 = 
12 red Cabbage, lay it in cold Water an Hour, then cut 
.& it into thin Slices acroſs, and cut it into little Pieces. Put it 
into a Stew- pan, with a Pound of Sauſages, a Pint of Gravy, a 
little bit of Harn or lean Bacon; cover it cloſe, and let it ſtew 
half an Hour; then take the Pan off the Fire, and ſkim off. the 
Fat, ſhake in a little Flour, and ſet it on again. Let it ſtew * 
- EY | ( 
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them on in cold Water, and let them ſimmer till they begin to be 
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the reſt all over. You may, before you take it up, put in h 
Spoonful of Vinegar.  _ . + | | 


or three Minutes, then lay the Sauſages in your Diſh, and your 
f a 


Savoys forced and ſtewed. 8 


TX two Savoys, fill one with Force-meat, and the other 
without. Stew them with-Gravy ; ſeaſon them with Pepper 
and Salt, and when they are near enough take a piece of Butter, 
as big as a large Walnut rolled in Flour, and put in. Let them 
ſtew till they are enough, and the Sauce thick ; then lay them in 
ro Diſh, and pour the Sauce over them. "Theſe Things are 

{ done on a Stove. WT | 


To force Cucumbers. 


AKE three large Cucumbers, ſcoop out the Pith, fill them 
with fry'd Oyſters, ſeaſon'd with Pepper and Salt; put on the 
Piece again you cut off, ſew it with a coarſe Thread, and fry them 
in the Butter the Oyſters are fry'd in; then pour out the Butter, and 
ſhake in a little Flour, pour in half a Pint of Gravy, ſhake it round 
and put in the Cucumbers. Seaſon it with a little Pepper and 
Salt; let them ſtew ſoftly till they are tender, then lay them in a 
Plate, and pour the Gravy over them: Or you may force them 
with any Sort of Force-meat you fancy, and fry them in Hog's 
Lard, and then ſtew them in Gravy and red Wine. 0 6 


. Fry'd Sauſages. TT 
AKE half a Pound of Sauſages, and fix Apples; flice four 
about as thick as a Crown, cut the other two in Quarters, | 
fry them with the Sauſages of a fine light Brown, lay the Sau- 
ſages in the Middle of the Diſh, and the Apples round. Garniſh 
with the quarter'd Apples. tgp oi en 1 
Stewed Cabbage and Sauſages fry d is a you Diſh ; then heat 
cold Peas-pudding in the Pan, lay it in a Diſh and the Sa | 
round, heap the Pudding in the Middle, and lay the Sauſages all 
round thick up Edge-ways, and one in the Middle at Length. 


1 Collops and Eggs. | 


CN either Bacon, pickled Beef, or hung Mutton into thin 
Slices; broil them nicely, lay them in a Diſn before the 
Fire, have ready a Stew-pan of Water boiling, break as many 
Eggs as you have Collops, break them 1 in a Cup, and 
pour them into the Stew- pan. W the Whites of the Eggs be- 


0 the Sauce over. Garniſh with 
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gin to harden, and all look of a clear White, take them up one 
by one in an Egg- ſlice, and lay them on the Collops. „ 
: To dreſs Cold Fowl or Pigeon. 


UT them in four Quarters, beat up an Egg or two, according 
to what you dreſs, grate a little Nutmeg in, a little Salt, ſome 


. Parſley chopped, a few Crumbs of Bread, beat them well toge- 


ther, dip them in this Batter, and have ready ſome Dripping hot 
in a Stew-pan, in which fry them of a fine light Brown: Have 
ready a little _— A of _ F _ mixt 
with a nful of Catchup ; lay the in the Diſh, and pour 
* 1 Laney, at a few Muſhrooms, 
if you have any. A cold Rabbit cats well done thus. 
| To mince Veal. | | 
NUT your Veal as fine as poſſible, but don't chop it; grate a 
little Nutmeg over i, ſhred a little Lemon-peel very fine, 
throw a very little Salt on it, drudge a little Flour over it. Toa 
large Plate of Veal, take four or. five Spoonfuls of W ater, let it 
boil, then put in the Veal, with a Piece of Butter as big as an 
Egg, ſtir it well together; when it is all thorough hot, it is 
enough. Have ready a very thin Piece of Bread toaſted brown, 
cut it into three Corner Sippets, lay it round the Plate, and pour 
in the Veal. Juſt before you pour it in, ſqueeze in half a Le- 
mon, or half a Spoonful of Vinegar. Garniſh with Lemon. You 
may put Gravy in the room of Water, if you love it ſtrong, but 
tt is better without. | | 


20 fry Cold Veal. 


| (UT it in Pieces about as thick as half a Crown, and as long 
as you pleaſe, dip them in the Volk of an Egg, and then in 
Crumbs of Bread, with a few ſweet Herbs, and ſhred Lemon- 
peel in it; erate a little Nutmeg over them, and fry them in freſh 


utter. "The Butter muſt be hot, juſt enough to fry them in: In 


the mean Time make a little Gravy of the Bone of the Veal; 
when the Meat is fry'd take it out with a Fork, and lay it in a 
Diſh before the Fire, then ſhake a little Flour into the Pan, and 
fhr it round; then put in the Gravy, ſqueeze. in a little Lemon, 
and pour it over the Veal. Garniſh with Lemon. 


| To toſs up Cold Veal white. 

+4 the Veal into little thin Bits, put Milk enough to it for 
i Sauce, grate in a little Nutmeg, a very little Salt, a little 
Piece of Rutter rolled in Flour: To half a Pint of N 5 


$-. 5 


7 


7 . 
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Volks of two Eggs well beat, a Spoonful of Muſhroom-pickle, 

ſtir all together till it is thick; then pour it in to your Diſh, and 
garniſh with Lemon. | | | 

Cold Fowl ſkinned, and done this Way, eats well; or the beſt 

End of a cold Breaſt of Veal ; firſt fry in, drain it from the Fat, 
then pour this Sauce to it. 8 | 


To haſh Cold Mutton. 

6 your Mutton with a very ſharp Knife N Bits, as 
I thin as poſſible ; then boil the Bones with an Onion, a little 
ſweet Herbs, a Blade of Mace, a very little whole Pepper, a little 
Salt, a Piece of Cruſt toaſted very criſp : Let it boil till there is juſt 
enough for Sauce, ſtrain it, and put it into a Sauce- pan, with a Piece 
of Butter rolled in Flour ; put in the Meat, when it is very hot it 
is enough. Have ready fome thin Bread toaſted brown, cut Three- 
corner-ways, lay them round the Diſh, and pour in the Haſh. As 
to Walnut-pickle, and all Sorts of Pickles, you muſt put in ac- 
cording to your Fancy. Garniſh with Pickles. Some love a ſmall 
Onion peeled and cut very ſmall, and done in the Haſh, 


To haſh Mutton like Veniſon. 
(Ur it very thin as above; boib the Bones, as above; ſtrain the 
Liquor, when there is juſt enough for the Haſh. To a quar- 

ter of a Pint of Gravy, put a large Spoonful of red Wine, an Onion 
peeled and cho fine, a very little Lemon-peel ſhred fine, a 
Piece of Butter, as big as a ſmall Walnut rolled in Flour ; put it 


into a Sauce-pan with the Meat, ſhake it all together, and when it 
i thorough hot, pour it inte your Diſh, Haſh Beef the ſame Way. 


To make Collops of Cold Beef. 


IF you have any cold Inſide of a Surloin of Beef, take off all the 
Fat, cut it very thin in little bits, cut an Onion very ſmall, boil 
as much Water as you think will do for Sauce, ſeaſon it with a 
little Pepper and Salt, and a Bundle of ſweet Herbs. Let the 
Water boil, then put in the Meat, with a good Piece of Butter 
rolled in Flour, ſhake it round, and ſtir it. When the Sauce is 
thick and the Meat done, take out the ſweet Herbs, and pour it 

into your Diſh, They do better than freſh Meat. 5 


To make a Florendine of Veal. | 

AKE two Kidneys of a Loin of Veal, Fat and all, and mince it 
very fine, then chop a few Herbs and put to it, and add a few 
Currants; ſeaſon it with Cloves, Mace, Nutmeg, and a little Salt, 
four ar five Yolks of Eggs 3 fine, and ſome c_ Ky 
| | | 2 Bread, 
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Bread, a Pippin-or two chopped, ſome candied Lemon-peel cut 


ſmall, a little Sack, and Orange Flower-Water. Lay a Sheet of 
Puff-paſte at the Bottom of your Diſh, and put in the Ingredients, 
and cover it with another Sheet of Puff-paſte. Bake it in a ſlack 
Oven, ſcrape Sugar on the Top, and ſerve it up hot. 
To make Salamongundy, SR, LEV); 
"TAKE two or three Roman or Cabbage Lettuces, and when you 
> have waſhed them clean, ſwing them pretty dry in a Cloth; 
then beginning at the open End, cut them croſs-ways, as fine as a 
good big Thread, and lay the Lettuces fo cut, about an Inch thick, 
all over the Bottom of a Diſh, When you have thus garniſhed 
our Diſh, take two cold roaſted Pullets or Chickens, and cut the 
Fleſh off the Breaſts and Wings into Slices, about three Inches 
long, a quarter of an Inch broad, and as thin as a Shilling; lay 


them upon the Lettuce round the End to the Middle of the Diſh, 
and the other towards the Brim ; then having boned and cut fix | 


Anchovies, each into eight Pieces, lay them all between each Slice 
of the Fowls, then cut the lean Meat off the Legs into Dice, and cut 


a Lemon into ſmall Dice; then mince the Yolks of four Eggs, three 


or four Anchovies, and a little Parſley, and make a round Heap 


of theſe in your Diſh, piling it up in the Form of a Sugar-loaf, 


and garnish it with Onions, as big as the Yolks of Eggs, boiled 
in a good deal of Water very tender and white. Put the largeſt 
of the Onions in the Middle on the Top of the Salamongundy, and 
lay the reſt all round the Brim of the Dish, as thick as you can 
lay them; then beat ſome Sallad Oil up with Vinegar, Salt and 
Pepper, and pour over it all. Garnish with Grapes juit ſcalded, 
or French Beans blanched, or Stertion-flowers, and ſerve it up for 
a Firſt Courſe. | XN. | | 
> Another Way. | 
MINCE two Chickens, either boiled or roafled,. very fine, or 
Veal, if you pleaſe ; alſo mince the Yolks of hard Eggs very 
ſmall, and mince the Whites very ſmall by themſelves ; shred the 
Pulp of two or three Lemons very ſmall, then lay in your Dish a 
Layer of Mince-meat, and a Layer of Volks of Eggs, a Layer of 
Whites, a Layer of Anchovies, a Layer of your shred Lemon-pulp, 
a Layer of Pickles, a Layer of Sorrel, a Layer of Spinach, and 
Shalots shred ſmall, When you have filled a Dish with the In- 
gredients, ſet an Orange or Lemon on the Top; then garnish with 
Florſe-radish ſcraped, Barberries, and ſliced Lemon. Beat up 
ſome Oil, with the Juice of Lemon, Salt, and Muſtard thick, and 
ſerve it up for a Second Courſe, Side-dish, or Middle-dish, for 
Supper. | | | 


D A Third 
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A Third Salgmongundy. Ee 
MINCE Veal or Fowl very ſmall, a pickled Herring boned 


and picked ſmall, Cucumber minced ſmall, Apples minced 


| ſmall, an Onion peeled and minced ſmall, ſome pickled red 


Cabbage chopped ſmall, cold Pork minced ſmall, or cold Duck 
or Pigeons minced ſinall, boiled Parſley chopped fine, Sellery cut 
ſmall, the Yolks of hard Eggs chopped ſmall, and the Whites chop- 
ped ſmall, and either ay all the Ingredients by themſelves ſepa- 
rate on Saucers, or in Heaps in a Dish. Dish them out with 
what Pickles you have, and ſliced Lemon nicely cut; and if you 
can get Stertion-flowers, lay them round it. This is a fine Middle- 
dich for Supper; but you may always make Salamongundy of 
ſuch Things as you have, according to your Fancy. The other 
Sorts you have in the Chapter of Fa/ts. | 


T0 make little Paſties. | 
AKE the Kidney of a Loin of Veal cut very fine, with as 
much of the Fat, the Volks of two hard Eggs, ſeaſoned with a a 
little Salt, and half a ſmall Nutmeg. Mix them well together, 
then roll it up in a Puff-paſte Cruſt, make three of it, and fry 
them nicely in Hog's Lard or Butter. 


They make a pretty little Dish for Change. You may put in 


ſome Carrots, and a little Sugar and Spice, with the Juice of an 
Orange, and ſometimes Apples, firſt boiled and ſweetned, with a 
little Juice of Lemon, or any Fruit you pleafe. 2) 


Petit Paſties for garniſping of Diſhes. 

MAKE a short Cruſt, roll it thick, make them about as big as 

the Bowl of a Spoon, and about an Inch deep: Take a Piece 
of Veal, enough to fill the Patty, as much Bacon and Beef-ſewet, 
Shred them all very fine, ſeaſon them with Pepper and Salt, and 
a little ſweet Herbs ; put them into a little Stew-pan, keep turning 
them about, with a few Mushrooms chopped ſmall; for eight or 
ten Minutes; then fill your Petit Patties, and cover them with 
ſome Cruſt, Colour them with the Yolk of an Egg, and bake 
them. Sometimes fill them with Oyſters for Fish, or the Melts of 
the Fish pounded, and ſeaſoned with Pepper and Salt ; fill them 
with Lobſters; or what you fancy. They make a fine Garnishing, 
and give a Dish a fine Look: If for a Calf's-Head, the Brains 


ſeaſoned is moſt proper, and ſome with Oyſters. 
ns,” 3 


3 I Ox- | 
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4 Ox-Palates baked. 


WHEN you ſalt a Tongue, cut off the Root, and take ſome Ox. 

; Palates, waſh them clean, cut them into fix or ſeven Pieces, 
put them into an earthen Pot, juſt cover them with Water, put in 
a Blade or two of Mace, . twelve whole Pepper-corns, three or four 
Cloves, a little Bundle of ſweet Herbs, a ſmall Onion, half a 
Spoonful of Raſpings; cover it cloſe with brown Paper, and let it 
be well baked. When it comes out of the Oven, ſeaſon it with 
Salt to your Palate. | 


CHAP. 
To dreſs FIS R. 


As to boiled Fiſh of all Sor, you have full Directions in the 
Lent Chapter. But here' we can fry Fiſh much better, be- 
cauſe we have Beef Dripping, or Hog's Lard. 8 


— "x — 


Obſerve always in the frying of any Sort of#Fiſh; firſt, that you 


dry your Fiſh very well in a clean Cloth, then flour it. Let your 
Stew- pan you fry them in be very nice and clean, and put in as 
much Beet Dripping, or Hog's Led; as will almoſt cover your 
Fiſh ; and be ſure it boils before you put in your Fiſh. Let it fry 
quick, and let it be of a fine light brown, but not too dark a Colour, 
Have your Fiſh-Slice ready, and if there is Occaſion turn it; 
when it is enough, take it up, and lay a coarſe Cloth on a Diſh, 
on which lay your Fiſh to drain all the Greaſe from it: If you 
fry Parſley do it quick, and take great Care to whip it out of the 
Pan ſo good as it is criſp, or it will loſe its fine Colour. Take 
great Care that your Dripping be very nice and clean. You have 
Directions in the Eleventh Chaptns, how to make it fit for Uſe, 
and have it —__ in Readineſs. | | . 


Some love Fiſh in Batter; then you muſt beat an Egg fine, and 


dip your Fiſh in juſt as you are going to put it in the Pan; or as 
good a Batter as any, is a little Ale and Flour beat up, juſt as 
you are ready for it, and dip the Fiſh, fo fry it. es 
Fiſh-Sauce with Lobſter. 0 
FOR Salmon or Furbut, broiled Cod or Haddock, c. nothing 


is better than fine Butter melted thick ; and take a Lobſter, 
bruiſe the Body of the Lobſter in the Butter, and cut the Fleſh 
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into little Pieces; ſtew it all together, and give it a Boil. If you 
would have your Sauce very rich, let one half be rich Beef Gravy, 
and the other half melted Butter with the Lobſter; but the 
Gravy, I think, takes away the Sweetneſs of the Butter and Lob- 


ſter, and the fine Flavour of the Fiſh. 


To make Shrimp Sauce. 


4AKE a Pint of Beef Gravy, and half a Pint of Shrimps, 
thicken it with a good Piece of Butter rolled in Flour. Let 


| the Gravy be well ſeaſoned, and let it boil. 


To make Oyſter Sauce. | 
FAKE half a Pint of large Oyſters, Liquor and all; put them 


into a Sauce-pan, with two or three Blades of Mace, and 
twelve whole Pepper-corns ; let them ſimmer over a ſlow Fire, 
till the Oyſters are fine and plump, then carefully with a Fork 
take out the Oyſters from the Liquor and Spice, and let the Li- 
quor boil five or fox Minutes; then ſtrain the Liquor, waſh out 
the Sauce-pan clean, and put the Oyſters and Liquor in the Sauce- 
pan again, with half a Pint of Gravy, and half a Pound of Butter 


Juſt rolled in a little Flour. You may put in two Spoonfuls of 
white Wine, keep it ſtirring till the Sauce boils, and all the But- 
ter is melted. | | . 


To make Anchovy Sauce. | 
AKE a Pint of Gravy, put in an Anchovy, take a quarter of 


Pound of Butter rolled in a little Flour, and ſtir all together 


till it boils. You may add a little Juice of a Lemon, Catchup, red 
Wine, and Walnut Liquor, juſt as you pleaſe. 

Plain Butter melted thick, with a Spoonful of Walnut-pickle, 
or Catchup, is good Sauce, or Anchovy : In ſhort, you may put as 
many Things as you fancy into Sauce; all other Sauce for Fiſh, 
you have in the Lent Chapter. ” 


To dreſs a Brace of Carp. 


FIRST knock the Carp on. the Head, ſave all the Blood you 


can, ſcale it, and then gut it; waſh the Carp in a Pint of red 
Wine, and the Rows; have ſome Water boiling, with a Handful 
of Salt, a little Horſe-raddiſh, and a Bundle of fweet Herbs ; put 


in your Carp, and boil it ſoftly. When it is boiled, drain it well 


over the hot Water; in the mean Time, ſtrain the Wine through a 
dieve, put it and the Blood into a Sauce-pan, with a Pint of good 
| | & Gravy, 
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Gravy, a little Mace, twelve Corns of black and twelve of white \ 
Pepper, ſix Cloves, an Anchovy, an Onion, and a little bundle of it it 
ſweet Herbs. Let them ſimmer very ſoftly a quarter of an Hour, Bac 
then ſtrain it, put it into the Sauce-pan again, and add to it two Cri 
Spoonfuls of Catchup, and a quarter of a Pound of Butter rolled in me 
a little Flour, half a Spoonful of Muſhroom-pickle, if you have flox 
it; if not, the ſame Quantity of Lemon-juice ; ſtir it all together, abe 
and let it boil. Boil one half of the Rows ; the other half beat up is 


with an Egg, half a Nutmeg grated, a little Lemon-peel cut fine, Fo 
and a little Salt. Beat all well together, and have ready ſome nice 
Beef Dripping boiling in a Stew- pan, into which drop your Row, 
and fry them in little Cakes, about as big as a Crown- piece, of a 


fine light Brown, and ſome Sippets cut Three-corner-ways, and 4 
fry'd criſp; a few Oyſters, if you have them, dipped in a little 
Batter and fry'd brown, and a good handful of Parſley fry'd green. on 
Lay the Fiſh in the Diſh, the boiled Rows on each Side, the 15 
Sippets ſtanding round the Carp; pour the Sauce boiling hot over 
the Fiſh ; lay the fry'd Rows and Oyſters, with Parſley and 
ſcraped Horſe-radiſh and Lemon between, all round the Diſh; 5 
the reſt of the Cakes and Oyſters lay in the Dish, and ſend it to 4 
Table hot. If you would have the fo white, put in white Wine, pa 
and good ſtrong Veal Gravy, with the above Ingredients. D reſſed as lt 
in the Lent Chapter, is full as good, if your Beer is not bitter. bu 
As to Drefling of Pike, and all other Fish, you have it in the C 
Lent Chapter; only this, when you dreſs them with a Pudding, Pj 
you may add a little Beef-ſewet cut very fine, and good Gravy in be 
the Sauce. This is a better Way than ſtewing them in the Gravy, a 
G 
. | # 
CH A P. ; 
a Of Soors and BROT EVS». * 
565 * 0 
o make ſtrong Broth for Soops or Gravy. [ 
- TAKE a Leg of Beef, chop it to Pieces, ſet it on the Fire in 
four Gallons of Water, ſcum it clean, ſeaſon it with black and | | 
white Pepper, a few Cloves, and a bundle of ſweet Herbs. Let 
it boil till two Parts is waſted, then ſeaſon it with Salt; let it boil | 1 


a little While, then ſtrain it off, and keep it for Uſe. 
| | When 
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When you want very ſtrong Gravy, take a Slice of Bacon, lay 
it in a Stew - pan; take a Pound of Beef, cut it thin, lay it on the 
Bacon, ſlice a good Piece of Carrot in, an Onion ſliced, a good 
Cruſt of Bread, a few ſweet Herbs, a little Mace, Cloves, Nut- 
meg, and whole Pepper, an Anchovy; cover it, and ſet it on a 
flow Fire five or ſix Minutes, and pour in a Quart of the 


above Beef Gravy ; cover it clofe, and let boil 2 till half 


is waſted. This will be a rich, high brown Sauce for Fiſh or 


Fowl, or Ragoo. 


Gravy for White Sause. 

ARE a Pound of any Part of the Veal, cut it into ſmall Pieces, 

boil it in a Quart of Water, with an Onion, a Blade of Mace, 

two Cloves, and a few whole Pepper-corns. Boil it till it is as 
rich as you would have it. a i 


Gravy for Turkey, Fowl, or Ragoo. 
AKE a Pound of lean Beef, cut and hack it well, then flour it 


well, put a Piece of Butter as big as a Hen's Egg in a Stew- 
pan; when it is melted, put in your Beef, fry it on all Sides a 


little brown, then pour in three Pints of boiling Water, and a 


bundle of ſweet Herbs, two or three Blades of Mace, three or four 
Cloves, twelve whole Pepper-corns, a little Bit of Carrot, a little 
Piece of Cruſt of Bread toaſted brown ; cover it. cloſe, and let it 
boil till there is about a Pint or leſs; then ſeaſon it with Salt, 
and ſtrain it off. | 


Gravy for a Fowl, when you have no Meat nor Gravy 
ready. | 3 
AKE the Neck, Liver and Gizzard, boil them in half a Pint 


of Water, with a little Piece of Bread toaſted brown, a little 
Pepper and Salt, and a little Bit of Thyme. Let it boil till there 


is about a quarter of a Pint, then pour in half a Glaſs of red 


Wine, boil it and ftrain it, then bruiſe the Liver well in, and 

ſtrain it again; thicken it with a little Piece of Butter rolled in 

Flour, and it will be very good. ET . | 
An Ox's Kidney makes good Gravy, cut all to Pieces, and 


boiled with Spice, &c. as in the foregoing Receipts. 


You have a Receipt in the Beginning of the Book, in the 
"Preface, for Gravies. e | 4 
| 0 
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To make Mutton or Veal G ravy. 


CET and back your Veal well, ſet it on the Fire with Water, 

fweet Herbs, Mace and Pepper. Let it boil till it is as good 
as you would have it, then ſtrain it off. Your fine Cooks always, 
if they can, chop a Partridge or two, and put into Gravies, 


To make a ſtrong Fiſh Gravy. 


AKE two or three Eels, or any Fiſh you have, ſkin or ſcale 
them, and gut them and waſh them from Grit; cut them into 

litthe Pieces, put them into a Sauce-pan, cover them with W ater, 
a little Cruſt of Bread toaſted brown, a Blade or two of Mace and 
ſome whole Pepper, a few ſweet Herbs, a very little Bit of Lemon- 
peel. Let it boil till it is rich and good, then have ready a Piece 
of Butter, according to your Gravy ; if a Pint, as big as a Walnut. 
Melt it in the Sauce-pan, then ſhake in a little Flour, and toſs it 


about till it is brown, and then ſtrain in the Gravy to it. Let it 


boil a few Minutes, and it will be good. 


To make Plumb Porridge for Chriſtmas. 


FAKE a Leg and Shin of Beef, put to them eight Gallons of 
Water and boil them till they are very tender, and when the 
Broth is ſtrong ftrain it out; wipe the Pot and put in the Broth 
again; then fice fix Penny Leaves thin, cut off the Top and Bot- 
tom, put ſome of the Liquor to it, cover it up and let it ſtand a 
quarter of an Hour, boil it and ſtrain it, and then put it into your 
Pot. Let it boil a quarter of an Hour, then put in five Pounds of 


Currants clean waſhed and picked; let them boil a little, and 


put in five Pounds of Raiſins of the Sun ſtoned, and two Pounds 
of Pruens, and let them boil till they ſwell; then put in three 
quarters of an Ounce of Mace, half an Ounce of Cloves, two Nut- 


megs, all of them beat fine, and mix it with a little Liquor cold, 


and put them in a very little while, and take off the Pot; then 
put in three Pounds of Sugar, a little Salt, a Quart of Sack, a 


Quart of Claret, and the Juice of two or three Lemons. You may 
| thicken with Sego, inſtead of Bread, if you pleaſe; pour them 


into earthen Pans, and keep them for Uſe. You mult boil two 


Pounds of Pruens in a Quart of Water till they are tender, and | 


ſtrain them into the Pot, when it is a boiling. wo 
; : | | 0 


\ 
{ 
| 
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To make ſtrong Broth to keep for Uſe. 


Z T: AKE Part of a Leg of Beef, and the Scraig-end of a Neck of 


Mutton, break the Bonesin pieces, and put to it as much Wa- 
ter as will cover it, and a little Salt ; and when it boils, ſkim it 
clean, and put into it an whole Onion ſtuck with Cloves, a bunch 
of ſweet Herbs, ſome Pepper, a Nutmeg quartered. Let theſe boil 


till the Meat is boiled in pieces, and the ſtrength boiled out of it; 


then put to it three or four Anchovies, and when they are diſſolv d, 


ſtrain it out and keep it for Uſe. 


A Craw-fiſh Soop. 


AKEa Gallon of Water, and ſet it a boiling ; put init a Bunch 
of ſweet Herbs, three or four Blades of Mace, an Onion ſtuck 


with Cloves, Pepper and Salt; then have about two Hundred Craw- 


fiſh, fave out about twenty, then pick the reſt from the Shells, fave 
the Tails whole; the Body and Shells beat in a Mortar, with a Pint 
of Peas green or dry, boiled tender in fair Water, put your 
boiling Water to it, and ſtrain it boiling hot through a Cloth till 
you have all the Goodneſs out of it; ſet it over a ſlow Fire or Stew- 
hole, have ready a French Roll cut very thin, and let it be very 
dry, put it to your Soop, let it ſtew: till half is waſted, then put a 
piece of Butter as big as an Egg into a Sauce-pan, let it ſimmer 
till it has done making a Noiſe, ſhake in two Tea Spoonfuls of 


Flour, ftirring it about, and an Onion; put in the Tails of the Fiſh, 


give them a Shake round, put to them a Pint of good Gravy, let it 
boil four or five Minutes ſoftly, take out the Onion, and put to it a 
Pint of the Soop, ſtir it well together and pour it all together, and 
let it ſimmer very ſoftly a quarter of an Hour; fry a French Roll 
very nice and brown, and the twenty Craw-fiſh, pour your Soop 
into the Diſh, and lay the Roll in the Middle, and the Craw-fiſh - 
round the Diſh. 12 | 
Fine Cooks boil a Brace of Carp and Tench, and may be a 
Lobſter or two, and many more rich Things, to make a Craw-fiſh 
Soop; but the above is full as good, and wants no Addition. 


| A good Gravy Soop. 


TAKE a Pound of Beef, a Pound of Veal, and a Pound of Mut- 

ton cut and hacked all to pieces, put it into two Gallons of 
Water, with an old Cock beat to pieces, a piece' of Carrot, the 
Upper Cruſt of a Penny Loaf toaſted very criſp, a little Bundle of 
ſweet Herbs, an Onion, a Tea Spoonful of black Pepper and 4 
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of white Pepper, four or five blades of Mace, and four Cloves ; 
cover it, and let it ſtew over a ſlow Fire till half is waſted, then 
ſtrain it off and put it into a clean Sauce-pan, with two or three 
large Spoonfuls of Raſpings clean ſifted, half an Ounce of Truffles 
and Morels, three or four Heads of Sellery waſhed very clean and 
cut ſmall, an Ox's Palate, firſt boiled tender and cut into pieces, a 
few Cocks-Combs, a few of the little Hearts of young Savoys ; 
cover it cloſe, and let it ſimmer very ſoftly over a ſlow Fire two 
Hours ; then have ready a French Roll fry'd and a few Force-Meat 
Balls fry'd, put them in your Diſh and pour in your Soop. You 
may boil a Leg of Veal, and a Leg of Beef, and as many fine Things 
as 858 pleaſe; but I believe you will find this rich and high 
enough. h | : : 

| You may leave out the Cocks-Combs, and Palates, Truffles, &c. 
if you don't like them, it will be good Soop without" them; and 
if you would have your Soop very clear, don't put in the Raſpingę. 

Obſerve, if it be a China Diſh not to pour your Soop in boil- 
ing hot off the Fire, but ſet it down half a Minute, and put a 
Ladleful in firſt to warm the Diſh, then put it in; for if it be a 
Froſt, the Bottom of your Diſh will fly out. Vermicella is good 
in it, an Ounce put in juſt before you take it up, let it boil four 
or hve Minutes. a) | 

You may make this Soop of Beef, or Veal alone, juſt as you 
00 A Leg of Beef will do either without Veal, Mutton, or 

owl. | | | 

A Green Peas Soop. | 

TAK EaſmallK nuckleof Veal, about three or four Pounds, chop 


J it all to Pieces, ſet it on the Fire in ſix Quarts of Water, a little 
piece of lean Bacon, about half an Ounce, ſteeped in Vinegar an 


Hour, four or five Blades of Mace, three or four Cloves, twelve Pep- 
per-corns of black Pepper, twelve of white, a little bundle of 


ſweet Herbs and Parſley, a little piece of Upper Cruſt toaſted 
© criſp; cover it cloſe, and let it boil ſoftly over a flow Fire till half 
is waſted ; then ſtrain it off, and put to it a Pint of Green Peas and 
a Lettuce cut ſmall, four Heads of Sellery cut very ſmall, and 
waſhed clean: cover it cloſe, and let it ſtew very ſoftly over a 


flow Fire two Hours; in the mean time boil a Pint of old Peas in a 


Pint of Water very tender, and ſtrain them well through a coarſe 
Hair-ſteve, and all the Pulp, then pour it into the Soop, and let it 
boil together. Seaſon with Salt to your Palate, but not too much. 


Soop in. Be ſure there be full two Quarts, 


Fry a French Roll criſp, put it into your Diſh, and pour your 


\. Mutton 
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Mutton Gravy will do, if you have no Veal; ora Shin of Beef 
chopped to pieces. A few Aſparagus- Tops are very good in it. 


A White Peas Soop. 


1 about three Pounds of thick Flank of Beef, or any lean 
Part of the Leg chopped to pieces; ſet in on the Fire in three 
Gallons of Water, about half a Pound of Bacon, a ſmall bundle of 
ſweet Herbs, a good deal of dried Mint, and thirty or-forty Corns 
of Pepper; take a bunch of Sellery, waſh it very clean, put in the 
green 'T'ops, and a Quart of ſplit Peas, cover it cloſe and let it boil 
till two Parts is waſted ; then ſtrain it off, and put it into a clean 
Sance-pan, five or ſix Heads of Sellery cut ſmall and waſhed clean, 
cover it cloſe and let it boil till there is about three Quarts ; then 
cut ſome fat and lean Bacon in Dice, ſome Bread in Dice, and fry 
them juſt criſp; throw them into your Diſh, ſeaſon your Soop 
with Salt and pour it into your Dish, rub a little dried Mint over 
it, and ſend it to Table. You may add Force-Meat Balls fry'd, 
Cocks-Combs boiled in it, and an Ox's Palate ſtewed tender and 
cut ſmall. Stewed Spinach well drained, and laid round the Dish, 
is very pretty. | | | 
Another Way to make it. 


WHEN you boil a Leg of Pork, or a good Piece of Beef, ſave 


the Liquor. When it is cold take off the Fat; the next Day 
boil a Leg of Mutton, ſave the Liquor, and when it is cold take 
off the Fat, ſet it on the Fire, with two Quarts of Peas. Let them 
boil till they are tender, then put in the Pork or Beef Liquor, 
with the Ingredients as above, and let it boil till it 1s as thick as 
you would have it, allowing for the boiling again; then ſtrain it 
off, and add the Ingredients as above. You may make your Soop of 
Veal or Mutton Gravy if you pleaſe, that is according to your Fancy. 


A Cheſnut Soop. 


AKE half a Hundred of Cheſnuts, pick them, put them in 
an earthen Pan, and ſet them in the Oven half an Hour, or 
roaſt them gently over a flow Fire, but take Care they don't burn; 
then peel them, and ſet them to ſtew in a Quart of good Beef, 
Veal or Mutton Broth, till they are quite tender. In the mean 
Time, take a Piece or Slice of Ham, or Bacon, a Pound of Veal, 
a Pigeon beat to Pieces, a bundle of ſweet Herbs, an Qnion, a lit- 
tle Pepper and Mace, and a piece of Carrot; lay the Bacon at the 
Bottom of a Stew-pan, and lay the Meat and Ingredients at Top. 


Set it over a flow Fire till it begins to ſtick to the Pan, then put 
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in a Cruſt of Bread, and pour in two Quarts of Broth. Let it boil 
toftly tilt one Third is wafted ; then ſtrain it off, and add to it 
the Cheſnuts. Seaſon it with Salt, and let it boil till it is well 
taſted, ſtew two Pigeons in it, and a fry'd French Roll criſp ; lay 
the Roll in the Middle of the Diſh; and the Pigeons: on each 
Side; pour in the Soop, and ſend it away hot. TY 
A French Cook will beat a Pheafant and a Brace of Partridges to 
pieces, and put to it. Garniſh your Diſh with hot Cheſnuts. 


To make Mutton Broth. 


FAKE a Neck of Mutton about fix Pounds, cut it in two, doll 
X the Scraig in a Gallon of Water, ſkim it well, then put in a 
little bundle of ſweet Herbs, an Onion, and a good Cruſt of Bread. 


Let it boil an Hour, then put in the other part of the Mutton, a 


Turnip or two, ſome dried Marigolds, a few Chives chopped fine, 
_ zlittle Parſley chopped ſmall ; then put theſe in about a quarter of an 
Hour before your Broth is enough. Seaſon it with Salt; or you 
may put in a quarter of a Pound of Barley or Rice at firſt. Some 


love it thickened with Oatmeal, and ſome with Bread; and ſome 


love it ſeaſon'd with Mace, inſtead of ſweet Herbs and Onion. 


All this is Fancy and different Palates. If you boil Turnips for 


Sance, don't boit all in the Pot, it makes the Broth too ſtrong for 

them, but boil them in a Sauce-pan. | | 5 

| . Beef Brotb. 

TAK K. a Leg of Beef, crack the Bone in two or three Parts, 
waſh it clean, put it into a Pot with a Gallon of Water, 

ſkim it well, then put in two or three Blades of Mace, a little 


bundle of Parſley, and a good Cruſt of Bread. Let it boil till 
the Beef is quite tender, and the Sinews. Toaſt ſome Bread and 


cut it in Dice, and lay in your Diſh; lay in the Meat, and pour 


the Soop in. | | 
To make Scotch Barley Broth. ET 


T*AKE a Leg of Beef, chop it all to Pieces, boil it in three Gal- 


lons of Water, with a Piece of Carrot and a Cruſt of Bread, 
rfl it is half boiled away; then ftrain it off, and put it into the 
Pot again, with half a Pound of Barley, four or five Heads of Sel- 
lery waſhed clean and cut ſmall, a large Onion, a bundle of ſweet 
Herbs, a little Parſley chopped ſmall, and a few Marigolds. Let 
this boitan Hour. Take a Cock or large Fowl, clean picked and 
waſhed, and put into the Pot; boil it till the Broth is quite good, 
then ſeaſon with Salt, and ſend it to Table, with the Fowl For 
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the Middle. This Broth is very good without the Fowl. Take 
out the Onion and ſweet Herbs, before you ſend it to Table. 

Some make this Broth with a Sheep's Head, inſtead of a Leg of 


Beef, and it is very good ; but you muſt chop the Head all to Pieces, 
The thick Flank, about ſix Pounds to fix Quarts of Water, makes 


good Broth ; but then put the Barley in with the Meat, firft ſkim 


it well, boil it an Hour very ſoftly, then put in the above In- 
gredients, with Turnips, and Carrots clean ſcraped and pared, and 
cut in little Pieces. Boll all together ſoftly, till the Broth is very 
1 then ſeaſon it with Salt, and ſend it to Table, with the 
eef in the Middle, Turnips and Carrots round, and pour the Broth 


oyer all. 
To make Hodge- Poage. | 


19 a Piece of Beef, Fat and Lean together about a Pound, a 
Pound of Veal, a Pound of Scraig of Mutton, cut all into lit- 
tle Pieces, ſet it on the Fire, with two i of Water, an Ounce 
of Barley, an Onion, a little bundle of ſweet Herbs, three or four 
Heads of Sellery waſhed clean and cut ſmall, a little Mace, two 
or three Cloves, ſonie whole Pepper, tied all in a Muſlin Rag, and 
put to the Meat three Turnips pared and cut in two, a large Car- 
rot ſcraped clean and cut in fix Pieces, a little Lettuce cut ſmall, 
put all in the Pot and cover it cloſe. Let it ſtew very ſoftly over 
a flow Fire five or ſix Hours; take out the Spice, ſweet Herbs 
and Onion, and pour all into a Soop-Diſh, and fend it to Table; 
firſt ſeaſon it with Salt. Half a Pint of Green Peas, when it is the 
Seaſon for them, is very good. If you let this boil faſt, it will 
waſte too much; therefore you cannot do it too flow, if it does 

but ſimmer. All other Stews you have in the foregoing Chapter; 
and Soops in the Chapter of Lent. | 1 | 
1 To make Pocket Soop. 
19 a Leg of Veal, ſtrip off all the Skin and Fat, then take 
all the muſcular or fleſhy Parts clean from the Bones. Boil 
this Fleſh in three or four Gallons of Water till it comes to a 
ſtrong Jelly, and that the Meat is good for nothing. Be ſure to 
keep the Pot cloſe covered, and not do too faſt; take a little out in 
a Spoon now and then, and when you find it is a good rich Jelly, 
ſtrain it through a Sieve into a clean earthen Pan. When it is 
cold, take off all the Skim and Fat from the Top, then provide a 
large deep Stew-pan with Water boiling over a Stove, then take 
ſome deep China-Cups, or well-glazed Earthen-Ware, and fill: 
theſe Cups with the Jelly, which you muſt take clear from the 
1 | + Settling 
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Settling at the Bottom, and ſet them in the Stew-pan of Water. 
Take great. Care that none of the Water gets into the Cups; if it 
does, it will ſpoil it. Keep the Water boiling gently all the Time 
till the Jelly becomes as thick as Glew, take them, out and let them 
Rand to cool, and then turn the Glew out into ſome new coarſe 
Flannel, which draws out all the Moiſture ; turn them in fix or 
eight Hours on freſh Flannel, and ſo do till they are quite dry, 
Keep it in a dry warm Place, and in a little Time it will be like a 
dry hard Piece of Glew, which you may carry in your Pocket 
without getting any Harm. The beſt Way is to put it into little 
'Tin Boxes. When you uſe it, boil about a Pint of Water, and pour 


it on a Fiece of Glew about as big as a (mall Walnut, ſtirring it 
all the Time till it is melted. Seaſon with Salt to your Palate ; 


and if you chuſe any Herbs, or Spice, boil them in the Water 
firſt, and then pour the Water over the Glew. 


To make Portable Soop. 
[AKE two Legs of Beef, about fifty Pounds Weight, take off 


k — o * 


it off, ſtrain it through a coarſe Hair Bag, and preſs it hard; then 
ſtrain it through a Hair Sieve into a large earthen Pan; when it is 
quite cold, take off all the Skim and Fat, and take the fine Jelly 
clear from the Settlings at Bottom, and then put the Jelly imo 
a large deep well- tinned Stew- pan. Set it over a Stove with a flow 
Fire, keep ſtirring it often, and take great Care it neither ſticks to 
the Pan or burns. When you find the Jelly very ſtiff and thick, 
as it will be in Lumps about the Pan, take it out, and put it 
into large deep China- cups, or well-glazed- earthen Ware. Fill 


the Pan two Thirds full with Water, and when the Water boils, 
ſet in your Cups. Be ſure no Water gets into the Cups, and keep 


the Water boiling ſoſtly all the Time till you find the Jelly - 
Or ; 3 | . | Re 


— 
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like a ſtiff Glew ; take out the Cups, and when they are cool, turn 
out the Glew into a coarſe new Flannel. Let it lay eight or nine 


Hours, keeping it in a dry warm Place, and turn it on freſh Flan- | 


nel till it is quite dry, and the Glew will be quite hard; put it 
into clean new Stone Pots, keep it cloſe covered from Duſt and 
Dirt, in a dry Place, and where no Damp can come to it. 

When you uſe it, pour boiling Water on it, and ſtir it all the 


Time till it is melted. Seaſon it with Salt to your Palate. A Piece 


as big as a large Walnut will make a Pint of Water very rich; but 


as to that you are to make it as good as you pleaſe : If for Sgop, 


fry a French Roll and lay it in the Middle of the Diſh, and when 
the Glew is diſſolved in the Water, give it a Boil and pour it 
into a Diſh. If you chuſe it for Change, you may boil either Rice, 
or Barley, Vermicelli, Sellery cut ſmall, or Truffles or Morels ; 
but let them be very tenderly boiled in the Water before you ſtir 
in the Glew, and then give it a Boil all together. You may, when 


F 


you would have it very fine, add Force-Meat Balls, Cocks-Combs, 


or a Palate boiled very tender, and cut into litttle Bits; but it will 
be very rich and good without any of theſe Ingredients. 
. If for Gravy, pour the boiling Water on to what Quantity you 


think proper; and when it is diſſolved, add what Ingredients you 


pleaſe, as in other Sauces. This is only in the room of a rich 
good Gravy. You may make your Sauce either weak or ſtrong, 
by adding more or leſs. - | | 


Rules to be obſerv'd in making Soops or Broths. 


FlR ST take great care the Pots, or Sauce-pans and Covers be 


very clean and free from all Greaſe and Sand, and that they be 


well tinned, for fear of giving the Broths and Soops any braſly Taſte. 


If yy have Time to ſtew as ſoftly as you can, it will both have 
a 


er Flavour, and the Meat will be the tenderer. But then ob- 
ſerve, when you make Soops or Broth for preſent Uſe, if it is to 
be done ſoftly, don't put much more Water than you intend to 
have Soop or Broth ; and if you have the Convenience of an earthen 
Pan or Pipkin, and ſet it on Wood Embers till it boils, then skim 


it, and put it in your Seaſoning ; cover it cloſe, and ſet it on En- 


bers, ſo that it may do very ſoftly for ſome Time, and both the 


Meat and Broths will be delicious. You muſt obſerve in all Broths 


and Soops that one Thing does not taſte more than another; but 
that the Taſte be equal, and it has a fine agreeable Reliſh, ac- 
cording to what you deſign 1 5 and you muſt be ſure, that 


all 
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all the Greens and Herbs you put in be cleaned, waſhed, and 


picked. 


CHAP 
Of PuDppDpiNnGs. 


An Oat Pudding to bake. 


OF Oats decoticated take two Pounds, and of new Milk enough 
to drown it, eight Ounces of Raiſins of the Sun ſtoned, an 
equal Quantity cf Currants neatly picked, a Pound of ſweet Sewet 
finely ſhred, ' {mx new-laid Eggs well beat; ſeaſon with Nutmeg, 
and beater» Ginger and Salt; mix it all well together, it will 


make a better Pudding than Rice. 


To Make 4 Calfs Foot Pudding. 


T cf Calves Feet one Pound minced very fine, the Fat and 
| the Brown to be taken out, a Pound and a half of Sewet, pick 
off all the Skin and ſhred it ſmall, ſix Eggs, but half the Whites, 
beat them well, the Crumb of a Halfpenny Rool grated, a Pound 
of Currants clean picked, and waſhed and rubbed in a Cloth; 


Milk, as much as will moiſten it with the Eggs, a Handful of 


Flour, a little Salt, Nutmeg, and Sugar, to ſeaſon it to your Taſte. 
Boil it nine Hours with your Meat; when it is done, lay it m 


.your Diſh, and pour melted Butter aver it. It is very good with | 


white Wine and Sugar in the Butter. 


To make 4 Pith Pudding. 


FAKE the Quantity of the Pith of an Ox, and let it lay all 
Night in Water to ſoak out the Blood; the next Morning ſtrip 
it out of the Skin, and beat it with the back of a Spoon in Qrange- 


Water till it is as fine as Pap; then take three Pints of thick 
Cream, and boil in it two or three Blades of Mace, a Nutmeg 


quartered, a Stick of Cinnamon; then take half a Pound of the 
beſt Jordan Almonds, blanched in cold Water, then beat them 


with a little of the Cream, and as it dries put in more Cream; 


and when they are all beaten, ftrain the Cream from them to the 
Pitch; then tak: the Volks of ten Eggs, the Whites of bat = 
Ti 7 | beat 
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beat them very well, and put them to, the Ingredients: Take à 
Spoonful of grated Bread, or Naples Biſcuit, mingle all theſe to- 
— with half a Pound of fine Sugar, and the Marrow of four 


arge Bones, and a little Salt; fill them in a ſmall Ox or Hog's 
Guts, or bake it in a Diſh, with a Puff-paſte under it and round 
the Edges, FE he 1 


To make a Marrow Pudding. 


. T AKE a Quart of Cream, aud three Naples Biſcuits, a Nutineg 


. erated, the Volks of ten Eggs, the Whites of five well beat, 


and Sugar to your Taſte; mix all well together, and put a little Bit 


of Butter in the Bottom of your Sauce-pan, then put in your Stuff, 
ſet it over the Fire, and ſtir it till it is pretty thick, then pour 
it into your Pan, with a quarter of a Pound of Currants that have 
been plumped in hot Water, ftir it together, and let it ſtand all 
Night. The next Day put ſome fine Paſte; and lay at the Bottom 
of your Diſh and — the Edges; when the Oven is ready, pour 


in your Stuff, and lay long Pieces of Marrow on the Top. Half an 


Hour will bake it. You may uſe the Stuff when cold. 
A boiled Sewer Pudding, 


TAKE a Quart of Milk, a Pound of Sewet ſhred ſmall, four 


„two Spoonfuls of beaten * or one of beaten Pep- 


£ per, a Tea Spoonful of Salt; mix the Eggs and Flour with a Pint 


of the Milk very thick, and the Seaſoning mix in the reſt of the 


Milk and the Sewet. Let your Batter be pretty thick, and boil it 
to Hours. | „ a 


A boiled Plumb Pudding. . 
TE a Pound of Sewet cut in little Pieces, not too fine, a 


Pound of Currants and a Pound of Raiſins ſtoned, eight Eggs, 


half the Whites, the Crumb of a Penny-Loaf grated fine, half a 
Nutmeg grated, and a Tea Spoonful of beaten Ginger, a little Salt, 
a Pound of Flour, a Pint of Milk; beat the Eggs firſt, then half 


the Milk, beat them together, and by degrees ſtir in the Flour and 
Bread together, then the Sewet, Spice and Fruit, and as much Milk 
as will mix it well together very thick. Boil it five Hours. 


9? 


A Yorkſhire Pudding. 


TAKE a Quart of Milk, four Eggs, and a little Salt, make it 


up into a thick Batter with Flour, like a Pancake Batter. You 


muſt have a good Piece of Meat at the Fire, take a Stew-pan and 


K 2 ; put 


* 


_ ſome Dripping in, ſet it on the Fire; when it boils, pour in your 
udding; let it bake on the Fire till 2 think it is nigh enough, 
then turn a Plate upſide-down in the Dripping-pan, that the Drip- 


ping may not be blacked; ſet your Stew-pan on it under your 


eat, and let the Dripping drop on the Pudding, and the Heat of 


the Fire come to it, to make it of a fine brown. When your Meat 
is done and ſent to Table, drain all the Fat from your Pudding, 
and ſet it on the Fire again to dry a little; then ſlide it as dry as 


you can into a Diſh, melt ſome Butter, and pour it intoa Cup, and 


ſet it in the Middle of the Pudding. It is an exceeding good Pud- 


ding; the Gravy of the Meat eats well with it. 

eff" * A Steak Pudding. 5 
JAKE a good Cruſt, with Sewet ſhred fine wich Fleur, and 
mix it up with cold Water. Seaſon it with a little Salt, and 
make a pretty ſtiff Cruſt, about two Pounds of Sewet, to a Quarter 


of a Peck of Flour. Let your Steaks be either Beef or Mutten, | 


well feaſon'd with Pepper and Salt, make it up as you do an Ap- 
ple-Pudding, tie it m a Cloth, and put it into the Water bailing. 


If it be a large Pudding, it will take five Hours; if a ſmall one, 


three Hours. This is the beſt Cruft for an Apple-pudding. 
Pigeons cat well this Way. „ CT... 
A Vermicella Pudding, with Marrow. 

= mix it up with juſt as much Flour as will make it to a ſtiff 
Paſte, roll it out as thin as a Wafer, let it lye to dry till you can 
roll it up cloſe without breaking, then with a ſharp Knife cut it 
very thin, beginning at the little End. Have ready ſome Water 
botling, into which throw the Vermicella ; let it boil a Minute or 
two at moſt, then throw it into a Sieve, have ready a Pound of 
Marrow, lay a Layer of Marrow and a-Layer of Vermicella, and 


Jo on till all is laid in the Diſh. When it is a little cool, beat it 


up very well together, take ten Eggs, beat them and mix them 
with the other, grate the Crumb of a Penny-Loaf, and mix with it 
a Gill of Sack, Brandy, or alittle Roſe Water, a Tea Spoonful of 
Salt, a ſmall Nutmeg grated, a little grated Lemon-peel, two large 


Blades of Mace well dried and beat fine, half a Pound of Currants 


clean waſhed and picked, half a Pound of Raiſins ſtoned, mix all 
well together, and ſweeten to your Palate ; lay a good thin Cruſt 
at the Bottom and Sides of the Diſh, pour in the Ingredients, and 
bake it an Hour and a half in an Oven not too hot. Y ou may either 
put Marrow or Beef Sewet ſhred fine, or a Pound of Butter, which 
n | & 4 | you 


RST make your Vermicella; take the Volks of two Eggs, and 
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you pleaſe, ' When it comes out of the Oven, ſtrew ſame fine Sugar 
over it, and ſend it to Table. You may leave out the Fruit if you 
pleaſe, and you may for Change add half an Ounce of Citron, and 
half an Ounce of candied Orange-peel ſhred fine. | 


 Sewet Dumplings. | 

TAKE a Pint of Milk, four Eggs, a Pound of Sewet, and a 
1 Pound of Currants, two Tea Spoonfuls of Salt, three of Gin- 
ger ; firſt take half the Milk, and mix it like a thick Batter, then 
put the Eggs, and the Salt and Ginger, then the reſt of the Milk 
by Degrees, with the Sewet and Currants, and Flour to make it 
Uke a light Paſte. When the Water boils, make them in Rolls as 
big as a large Turkey's Egg, with a little Flour; then flat them, 
and throw them into boiling Water. Move them ſoftly, that they 
don't ftick together, keep the Water boiling all the Time, and 
half an Hour will boil them. | 


An Oxford Pudding. 
A Quarter of a Pound of Biſcuit grated, a quarter of a Pound of 
+ + Currants clean waſhed and picked, a quarter of a Pound of 
Sewet ſhred ſmall, half a 1 Spoonful of Powder-ſugar, a very 
little Salt, and ſome grated Nutmeg ; mix all well together, then 
take two Yolks of Eggs, and make it up in Balls as big as a Tur- 


key's Egg. Fry them in freſh Butter of a fine light brown; for 
Sauce have melted Butter and Sugar, with a little Sack or white 


Wine, You muſt mind to keep the Pan ſhaking about, that they 
may be all of a fine light brown. | 
All other Puddings you have in the Lent Chapter. 


Rules to be obſerved m making Puddings, Sr. 


I N boiled Puddings, take great Care the Bag or Cloth be ve 


clean, and not ſoapy, and dipped in hot Water, and then wel 
floured. If a . tie it looſe; if a Batter- pudding, 
tie it cloſe, and be ſure the Water boils when you put the Pudding 


in, and you ſhould move the Puddings in the Pot now and then, 


for fear they ſtick. When you make a Batter-pudding, firſt mix 
the Flour well with a little Milk, then put in the Ingredients by 
egrees, and it will be ſmooth and not have Lumps ; but for a plain 
Datter-pudding, the beft Way is to ſtrain it through a coarſe Hair 
vieve, that it may neither have Lumps, nor the Treadles of the 

Eggs: And all other Puddings, ſtrain the Eggs when they are 
deat, If you boil them in — Bowls, or China Diſnes, butter 
; 3 j . 5 85 the 
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the Inſide before you put in your Batter; and for all baked Pud- 
dings, butter the Pan or Diſh, before the Pudding is put in. 


CHAP. VII. 
A FI 


To make a very fine Sweet Lamb or Veal Pye. 


GEASON your Lamb with Salt, Pepper, Cloves, Mace, and 
* Nutmeg, all beat fine, to your Palate. Cut your Lamb or 


Veal into little Pieces, make a good Puff-paſte Cruſt, lay it into 


your Dich, then lay in your Meat, firew on it ſome ſtoned Raiſins 
and Currants clean waſhed, and ſome Sugar ; then lay on it ſome 
Force-Meat Balls made ſweet, and in the Summer ſome Arti- 
choke-bottoms boiled, and ſcalded Grapes in the Winter. Boil 
Spaniſh Potatoes cut in Pieces, candied Citron, candied Orange 
and Lemon-peel, and three or four Blades of Mace; put Butter on 
the Top, cloſe up your Pye, and bake it. Have ready againſt it 
comes out of the Oven, a Caudle made thus: Take a Pint of white 
Wine, and mix in the Volks of three Eggs, ſtir it well together 


over the Fire, one Way, all the Time till it is thick ; then take 


it off, ſtir in Sugar enough to ſweeten it, and ſqueeze in the 
Juice of a Lemon ; pour it hot into your Pye, and cloſe it up 
again, *Send it hot to Table. | | 


To make a pretty Sweet Lamb or Veal Pye, 


PST make a good Cruſt, butter the Diſh, and lay in your 


Bottom and Side-cruſt ; then cut your Meat into ſmall Pieces; 
| ſeaſon with a very little Salt, ſome Mace and Nutmeg beat fine, 
and ftrewed over; then lay a Layer of Meat, and ſtrew according 
to your Suns ſome Currants clean waſhed and picked, and a few 
Raiſins ſtoned, all over the Meat; lay another Layer of Meat, put 
a little Butter at the Top, and a little Water juſt enough to bake 
it and no more. Have ready againſt it comes out of the Oven, a 
white Wine Caudle made very ſweet, and ſend it to Table hot. 


A ſavoury Veal Pye. 


A 


K 
4 per and Salt, lay it all into your Cruſt, boil ſix or eight Eggs 
hard, take only the Volks, put them into the Pye here and * 
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E a Breaſt of Veal, cut it into Pieces, ſeaſon it with Pep- 
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£11 your Diſh almoſt full of Water, put 6n the Lid, and bake 
it well. 8 : | © r 
To make a ſavoury Lamb or Veal Pye. 

AKE a gaod Puff-paſte Cruſt, cut your Meat into Pieces, ſeaſon 

it to your Palate with Pepper, Salt, Mace, Cloves, and Nut- 
meg finely beat; lay it into your Cruſt with a few Lambſtones and 
Sweetbreads ſeaſoned as your Meat, alſo ſome Oyſters and Force- 
meat Balls, hard Volks of Eggs, and the Cops of Aſparagus two 
Inches long, firſt boiled green; put Butter all over the Pye, put on 
the Lid and ſet it in a quick Oven an Hour and a half, and then 
have ready the Liquor, made thus: Take a Pint of Gravy, the 


; 
— 


Oyſter Liquor, a Gill of red Wine, and a little grated Nutmeg: 


ix all together with the Volks of two or three Eggs beat, and 
keep it ſtirring one Way all the Time. When it boils, pour 
it into your Pye; put on the Lid again. Send it hot to Table. 


You muſt make Liquor according to your Pye. 


"I's make a Calf *s- Foot Pye. 


FIRST, ſet four Calves Feet on in a Sauce-pan in three Quarts 
of Water, with three or four Blades of Mace ; let them boil 


| ſoftly till there is about a Pint and a half, then take out your Feet, 


ſtrain the Liquor, and make a good Cruſt; cover your Diſh, then 
ww off the Fleſh from the Bones, lay half in the Diſh, ſtrew 

alf a Pound of Currants clean waſhed and picked over, and half 
a'Pound of Raiſins ſtoned; lay on the reſt of the Meat, ghen ſkim 
the Liquor, ſweeten it to the Palate, and put in half a Pint of 
white Wine ; pour it into the Diſh, put on your Lid, and bake 


it an Hour and a Half. N 


To make an Olive Pye. 
MAKE your Cruſt ready, then take the thin Collops of the 
1 beſt End of a Leg of Veal, as many as you think will fill 
your Pye; hack them with the back of a Knife, and ſeaſon 


them with Salt, Pepper, Cloves, and Mace; waſh over your Col- 


lops with a bunch of Feathers dipped in Eggs, and have in Rea- 
dineſs a good Handful of ſweet Herhs ſhred ſmall. The Herbs 
muſt be Thyme, Parſley, and Spinach, the Yolks of eight hard 
Eggs minced, and a few Oyſters parboiled and chopped, ſome 
Beef-ſewet ſhred very fine; mix theſe together, and ſtrew them 
over your Collops, then ſprinkle a little Orange-flower Water over 
them, roll the Collops up very cloſe, and lay them in your 


ye, ſtrewing the Seaſoning over that is left, put Butter on the 
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Top, and cloſe your Pye. When it comes out of the Oven, have 
ready ſome Gravy hot, and pour into your Pye, one Anchovy 
diſſolved in the Gravy ; pour it in boiling hot. You may put in 
Artichoke-bottoms and Cheſnuts, if you pleafe. You may leave 
out the Orange-flower Water, if you don't like it. | 


| To ſeaſon an Egg Pye. _ 


OIL twelve Eggs hard, and ſhred them with one Pound of 


Beef-ſewet, or Marrow ſhred fine. Seaſon them with a little 
Cinnamon and Nutmeg beat fine, one Pound of Currants clean 
waſhed and picked, two or three Spoonfuls of Cream, and a little 
Sack and Roſe Water mix'd all together, and fill the Pye. When 

it E ſtir in half a Pound of freſh Butter, and the Juice of 
a On. 


To make a Mutton Pye. 


ARE a Loin of Mutton, take off the Skin and Fat of the In- 

ſide, cut it into Steaks; ſeaſon it well with Pepper and Salt 
to your Palate. Lay it into your Cruſt, fill it, pour in as much 
Water as will almoſt fill the Diſh ; then put on the Cruſt, and 


A Beef Steak Pye. 


1 ſeafon them. with Pepper and Salt, according to your Palate. 
Make a good Cruſt, lay in your Steaks, fill your Die then pour 
in as much Water as will half fill the Diſh. Put on the Cruſt, 


A Ham Pye. 


MARE ſome cold boiled Ham, and lice it about half an Inch 

thick, make a good Cruſt, and thick, over the Diſh, and lay 
a Layerof Ham, ſhake a little Pepper over it, then take a large 
| young Fowl clean picked, gutted, waſhed, and ſinged; put a 


ittle Pepper and Salt in the Belly, and rub a very little Salt on 
the Outſide; lay the Fowl on the Ham, boil ſome Ko hard, put 


in the Yolks, and cover all with Ham, then ſhake ſome Pepper on 


the Ham, and put on the Top-cruſt. Bake it well, have ready when 
It comes out of the Oven ſome very rich Beef Gravy, enough to 
fill the Pye ; lay on the Cruſt again, and ſend it to Table hot. A 


freſh Ham will not be ſo tender; ſo that I always boil my Ham 
one Day and bring it to Table, and the next Day make a Pye of 


* 12 fine Rump Steaks, beat them with a Rolling- pin, then 
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it. It does better than an unboiled Ham. If you put two large 
Fowls in, they will make a fine Pye; but that is according to your 
Company, more or leſs. The larger the Pye, the finer the Meat eats. 
The Cruſt muſt be the ſame you make for a Veniſon-paſty. You 
ſhould. pour a. little ſtrong Gravy into the Pye when you make it, 
juſt to bake the Meat, and then hill it up when it comes out of the 
Oven. Boil fome Truffles and Morels and put into the Pye, which 
is a great Addition, and ſome freſh Muſhrooms, or dried ones. 


To make a Pigeon Pye. 


AKE a Puff-paſte Cruſt, cover your Diſh, let your Pigeons be 

| 2 nicely picked and cleaned, ſeaſon them with Pepper and 
Salt, and put a good Piece of fine freſh Butter, with Pepper and 
Salt, in their Bellies; lay them in your Pan, the Necks, G. ; 
Livers, Pinions, and Hearts, lay between, with the Volk of a hard 
Egg and a Beef Steak in the Middle ; put as much W ater as will 
almoſt fill the Diſh, lay on the Top-Cruſt, and bake it well. This 
is the beſt Way to make a Pigeon Pye; but the French fill the 
Pigeons with a very high Force-meat, and lay Force-meat Balls 
round the Inſide, with Afparagus-Tops, - Artichoke-Bottoms, 
Muſhrooms, Truffles and Morels, and ſeaſon high; but that is . 


according to different Palates. 


: . To make a Gibblet Pye. 
AKE two Pair of Gibblets nicely cleaned, put all but the 


Livers into a Sauce-pan, with two Quarts of Water, twenty 
Corns of whole Pepper, three Blades of Mace, a bundle of ſweet 
Herbs, and a large Onion; cover them cloſe, and Jet them ſtew 
very ſoftly till mT are quite tender, then have a good Cruſt 
ready, cover your Diſh, lay a fine Rump-ſteak at the Bottom, 
ſeaſon'd with Pepper and Cit 3 then lay in your Gibblets with 

the Livers, and ſtrain the Liquor they were ſtewed in. Seaſon it 
with Salt, and pour into your Pye ; put on the Lid, and bake it 
an Hour and a half. | | f 5 - 


© 2 o make a Duck Pye. | 


MAKE a Puff-paſte Cruſt, take two Ducks, ſcald them and 
1 make them very clean, cut off the Feet, the Pinions, the 

Neck and Head, all clean picked and ſcalded, with the Gizzards, 
Livers, and Hearts; pick out all the Fat of the Inſide, lay a Cruſt 
all over the Diſh, ſeaſon the Ducks with Pepper and Salt, Inſide 
and out, lay them in your Diſh, and the Gibblets at each End 

: | ſeaſoned ; 
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* ſeaſoned 3 put in as much Water as will almoſt fill the Pye, lay 
en the Cruſt, and bake it, but not too much. 7 


To make a Chicken Pye. 


AKE a Puff-paſte Cruſt, take two young Chickens, cut them to 

| Pieces, ſeaſon them with Pepper and Salt, a little beaten 

Mace, tay a Force-meat made thus round the Side of the Diſh : 
Take half a Pound of Veal, half a Pound of Sewet, beat them 
quite fine in a Marble Mortar, with as many Crumbs of Bread; 
ſeaſon it with a very little Pepper and Salt, an Anchovy with the 
Liquor, cut the Anchovy to Pieces, a little Lemon-peel cut very 


fine and ſhred ſmall, a very little Thyme, mix all together with | 


the Volk of an Egg, make ſome into round Balls, about twelve, the 


reſt lay round the Diſh. Lay in one Chicken over the Bottom of 


the Diſh, take two Sweetbreads, cut them into five or fix Pieces, 
lay them all over, ſeaſon them with Pepper and Salt, ſtrew over 
them half an Qunce of Truffles and Morels, two or three Artichoke- 
bottoms cut to Pieces, a few Cocks-Combs, if you have them, a 


Palate boiled tender and cut to Pieces; then lay on the other Part 


of the Chicken, put half a Pint of Water in, and cover the Pye ; 


take it well, and when it comes out of the Oven, fill it with good 


Gravy, lay on the Cruſt, and ſend it to Table. | 


To make Cheſhire Pork Pye. © 5 
TNT a Loin of Pork, ſkin it, cut it into Steaks, ſeaſon it 


with Salt, Nutmeg, and Pepper; make a good Cruſt, lay a 


2 of Pork, then a large Layer of Pippins pared and cored, a 
little Sugar, enough to ſweeten the Pye, then another Layer of 
Pork; put in half a Pint of white Wine, lay ſome Butter on the 
Top, and cloſe your Pye. If your Pye be large, it will take a 
Pint of white Wine. Wk” © 


To make a | Devonſbire Squab Pye. 


\ FAKE a _ Cruſt, cover the Diſh all over, put at the Bot? 
+'* tom a Layer of ſliced Pippins, ſtrew over them ſome Sugar, 


then a Layer of Mutton-Steaks cut from the Loin, well ſeaſoned 


with Pepper and Salt, then another Layer of Pippins ; peel ſome 
Onions and flice them thin, lay a Layer all over the Apples, then 
2 Layer of Mutton, then Pippins and Onions, pour in a Pint of 


Water; fo cloſe your Pye and bake it. 7 
| N 4 8 0 
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T, o make an Ox Cheek Pye. | 


FIRST bake your Ox Cheek as at other Times, but not too 
much, put it in the Oven over Night, and then it will be ready 


the next Day; make a fine Puff-paſte Cruſt, and let your Side and 


Top Cruſt be thick ; let your Diſh be deep to hold a good deal of 


Gravy, cover your Diſh with Cruſt, then cut off all the Fleſh, 
Kernels and Fat of the Head, with the Palate cut in Pieces, cut 


the Meat into little Pieces as you do for a Haſh, lay in the Meat, 
take an Ounce of Truffles and Morels and throw them over the 
Meat, the Volks of ſux Eggs boiled hard, a Gill of pickled Muſh- 
rooms, or freſh ones is better, if you have them; put in a good 


many Force-meat Balls, a few Artichoke-bottoms and Aſparagus- 
Tops, if you have any. Seaſon your Pye with Pepper and Salt to 


_ Palate, and fill the Pye with the Gravy it was baked in. If the 
ead be rightly ſeaſoned when it comes out of the Oven, it will 
want very little more; put on the Lid, and bake it. When the 

Cruſt is done, your Pye will be enough. | „ 


To make a Shropſhire Pye. 


FIRST make a good Puff- paſte Cruſt, then cut two Rabbits 
= to Pieces, with two Pounds of fat Pork cut in little Pieces; 
ſeaſon both with Pepper and Salt to your Liking, then cover your 
Diſh with Cruſt, and lay in your Rabbits. Nia the Pork with 
them, take the Livers of the Rabbits, parboil them, and beat 
them in a Mortar, with as much fat Bacon, a little ſweet Herbs, 
and ſome Oyſters, if you have them. Seaſon with Pepper, 
Salt, and Nutmeg; mix it up with the Volk of an Egg, and 
make it into Ball Lay them here and there in your Pye, 
ſome Artichoke-bottoms cut in Dice, and Cocks-Combs, if you 
have them ; grate a ſmall Nutmeg over the Meat, then pour in 
half a Pint of red Wine, and half a Pint of Water. Cloſe 
your Pye, and bake it an Hour and a half in a quick Oven, but 
not too fierce an Oven, De 


To make a Yorkſhire Chriſtmas Pye. 


FIRST make a good ſtanding Cruſt, let the Wall and Bottom 
be very thick; bone a Turkey, a Gooſe, a Fowl, a Partridge, 


and a Pigeon. Seaſon them all very well, take half an Ounce of 


Mace, half an Ounce of Nutmegs, a quarter of an Ounce of Cloves, 


and half an Ounce of black Pepper, all beat fine together, two 


large Spoonfuls of Salt, and then mix them together, On — 
| | Fow 
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Fowls all down the Back, and bone them; firſt the Pigeon, then 


the Partridge, cover them; then the Fowl, then the ſe, and 


then the Turkey, which muſt be large; ſeaſon them all well firſt, 
and lay them in the Cruſt, fo as it will look only like a whole 
Turkey; then have a Hare ready caſed, and wiped with a clean 


Cloth. Cut it to Pieces ; that is, jointed ; ſeaſon it, and 2 as 


cloſe as you can on one Side; on the other Side Woodcocks, Moor 
Game, and what Sort of Wild Fowl you can get. Seaſon them 
well, and lay them cloſe ; put at leaſt four Pounds of Butter into 
the Pye, then lay on your Lid, which muſt be a very thick one, 
and let it be well baked. It muſt have a very hot Oven, and 
will take at leaſt four Hours. 5 


This Cruſt will take a Buſhel of Flour. In this Chapter you 
Will ſee how to make it. Theſe Pies are often ſent to Lenden in 


a Box as Preſents ; therefore the Walls muſt be well built. 
| To make @ Gooſe Pye. 


HALF a Peck of Flour will make the Walls of a Gooſe- pye, | 


made as in the Receipts for Cruſt. Raiſe your Cruſt juſt big 


enough to hold a large Gooſe ; firſt have a pickled dried Tongue 


boiled tender enough to peel, cut off the Root, bone a Gooſe and 


a large Fowl; take half a quarter of an Ounce of Mace beat fine, 


a large Tea Spoonful of beaten Pepper, thzes Tea Spoonfuls of 
Salt; mix all together, ſeaſon your Fowl andWWlooſe with it, then 


lay the Fowl in the Gooſe, and the Tongue in the Fowl, and the 
Gooſe in the ſame Form as if whole. Put half a Pound of Butter 
on the Top, and lay on the Lid. This 8 is delicious, either hot 


or cold, and will keep a great While. Slice of this Pye cut 
down a- croſs makes a pretty little Side-diſh for Supper 


. To make a Veniſon Paſty. 
JAKE a Neck and Breaſt of Veniſon, bone it, feafon it with 


Pepper and Salt according to your Palate. Cut the Breaſt in 


| two or three Pieces; but don't cut the Fat of the Neck if you can 
help it. Lay in the Breaſt and Neck-end firſt, and the beſt End 
of the Neck on the Top, that the Fat may be whole; make a 


good rich Puff-paſte Cruſt, let it be very thick on the Sides, a 


good Bottom Cruſt, and a thick Top; cover the Diſh, then lay 
in your Veniſon, put in half a Pound of Butter, about a quarter 
of a Pint of Water, cloſe your Paſty, and let it be baked two 
" Hows in a very quick Oven. In the mean Time ſet on the Bones 
of the Veniſon in two Quarts of Water, with two or three Blades 


of Mace, an Onion, a little Piece of Cruſt baked criſp and brown, 


a little 


+ 
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a little whole Pepper; cover it cloſe, and let it boil ſoftly over a 

| flow Fire till above half is waſted, then ſtrain it off. When the 
Paſty comes out of the Oven, lift up the Lid, and pour in the 


When your Veniſon is not fat enough, take the Fat of a Loin 
of Mutton, ſteeped in a little rape Vinegar and red Wine twenty- 
four Hours, then lay it on the Top of the Veniſon, and cloſe your 
Paſty. It is a wrong Notion of ſome People to think Veniſon 
cannot be baked enough, and will firſt bake it in a falſe Cruſt, 
and then bake it in the Paſty; by this Time the fine Flavour of the 
Veniſon is gone. No, if you want it to be very tender, waſh it in 
warm Milk and. Water, Ho it in clean Cloths till it is very dry, 
then rub it all over with Vinegar, and hang it in the Air. 
it as long as you think proper, it will keep thus a Fortnight 
good ; but be — there be no Moiſtneſs about it; if there is, you 
muſt dry it well and throw Ginger over it, and it will keep a 
long Time. When you uſe it, juſt dip it in juxewarm Water, and 
dry it. Bake it in a quick Oven; if it is a large Paſty, it will 
take three Hours; then your Veniſon will be tender, and have all 
the fine Flavour. The Shoulder makes a pretty Paſty, boned and 
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made as above with the Mutton Fat. 5 ; 

A Loin of Mutton makes a fine Paſty: Take a large fat Loin 
of Mutton, let it hang four or five Days, then bone it, leaving the 
Meat as whole as you can, lay the Meat twenty-four Hours in 
half a Pint of red Wine and half a Pint of rap Vinegar;. then 
take it out of the Pickle, and order it as you do a Paſty, and boil 
the Bones in the ſame Manner to fill the when it comes out 
o RE 
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To make a Calf s-Head Pye. 


(CCEEANSE your Head very well, and boil it till it is tender; 
| then carefully take off the Fleſh as whole as you can, take 
N out the Eyes and ſlice the Tongue; make a good Puff-paſte Cruſt, 
cover the Diſh, lay in your Meat, throw over it the Tongue, lay 
„ the Eyes cut in two, at each Corner. Seaſon it with a very Httle 
Pepper and Salt, pour in half a Pint of the Liquor it was boiled 

in, lay a thin Top-Cruſt on, and bake it an Hour in a quick 
Oven. In the mean Time boil the Bones of the Head in two 

Quarts of the Liquor, with two or three Blades of Mace, half a 

quarter of an Ounce of whole Pepper, a large Onion, and a Bundle 
of ſweet Herbs. Let it boil till there is about a Pint, then 
ſtrain it off, and add two Spoonfuls of Catchup, three of red 

Wine, a.piece of Butter as big as a Walnut rolled in Flour, half 
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an Qunce of Truffles and Morels. Seaſon with Salt to your Palate, | 


Boil it, and have half the Brains boiled with ſome Sage; beat 
.them, and twelve Leaves of Sage chopped fine ; ſtir all. together, 
and give it a Boil; take the other Part of the Brains, and beat 


them up with foine of: the Sage chopped fine, a little Lemon-peel ; 
-minced fine, and half a mall Nytmeg wo Beat it up with 


an Egg, and fry it in little Cakes of a fine light brown, boil ſix 
Eggs hard, take only the Volks; when your Pye comes out of che 
Oven, take off the Lid, lay the Eggs and Cakes over it, and pour 
the Sauce all over. Send it 0 Fable hot without the Lid. This 
zs a fme Diſh; you may put in it as Ways fine Things as us 
bon wi but it wants no more Addition. 


To make a Tort. 


Fer make a ſine © puff „cover your Diſh with the Cruſt, 


make a good Force-meat thus: Take a Pound-of Veal, and a 
Pound of Reef-ſewet, cut them ſmall, and beat them fine in a 
Mortar. Seaſon it with a ſmall Nutmeg grated, a little Lemon- 
peel ſhred fine, a few fweet Herbs, not too much, a little Pepper 


and Salt, juſt enough. to ſeaſon it, the Crumb of a Penny-Loaf 5 
rubbed fine; mix it up with the Volk of an Egg, make one Third 


into Balls, and the reſt lay round the Sides of the Diſn. Get two 
fine large Veal Sweetbreads, cut each in four Pieces; two Pair of 
| nes, each cut in two, twelve Cocks-Combs, half an 
Ounce of Truffles and Morels, four Artichoke-bottoms cut each 


into four Pieces, a few Aſparag us- Tops, ſome freſh Muſhrooms, 


-and 7 + pau; put all together in your Diſh. 

| our Sweetbreads, then = ea then 
the 58 then the Truffles and Morels, then the Aſpa- 
ragus, then the Muſhrooms, and then the Force-meat Balls. Sea- 
ſon the Sweetbreads with Pepper and Salt; fill your Pye with 
Water, and put on the Cruſt. "Bake i it two Hours. -.. .. 

- to F. ruit and F e you have them in the Chapter for 


T o make Minee Pies the beſt Way. 


MAKE three Pounds of Sew ſhred es fine, and chopped __ 


> ſmall as poſſible, two Pounds of Raiſins ſtoned, and chopped 
2s s fine as poſſible, two Pounds of Currants nicely picked, waſhed, 


rubbed, and dried at the Fire, half a Hundred of fine Pippins, 


pared, coied, and chopped ſmall, half a Pound of fine Sugar 
Bae . a quarter of an. Ounce of Mace, a quarter of an 
ce of * two large Nutmegs, all beat fine; put all to- 


gethes 


W .. 


FFF bo na i, 


1 made Plain and Eaſy. 243 
gether into a great Pan, and mix it well together with: half a Pint 


of Brandy, and half a Pint of Sack; put it downcloſe in a Stone 


t, and it will keep good four Months. When you make your 
ies, take a little Diſh, ſomething bigger than a Soop-plate; lay _ 
a very thin Cruſt all over it, lay a thin Layer of Meat, and then a 


thin Layer of Citron cut very thin, then a Layer of Mince-meat, 


and a thin Layer of Orange-peel cut thin, over that a little Meat, 


| ſqueeze half the Juice of a fine Seville Orange or Lemon, and 


pour in three Spoonfuls of red Wine; lay on your Cruſt, and 
bake it nicely. Theſe Pies eat finely cold. If you make them in 
little Patties, mix your Meat and Sweetmeats accordingly. Tf you 
chuſe Meat in your Pies, parboil a Neat's Tongue, peel it, and 


chop the Meat as fine as poſſible, and mix with the reſt; or twa - 


Pounds of the Inſide of a Surloin of Beef boiled. 


3 Tort de Moy. . 

MAKE Puff-paſte, and lay round your Diſh, then a Layer of 
Biſcuit, and a Layer of Butter and Marrow, and then a 

Layer of all Sorts of Sweetmeats, or as many as you have, and fo 

do till your Diſh is full; then boil a Quart of Cream, and thicken 

it with four Eggs, and a Spoonful of Orange-flower Water. 


Sweeten it with Sugar to your Palate, and pour over the reſt. 
_ Halfran Bourwill bake 16 ? | 


To make Orange or Lemon Tarts. 13 
AKE fix large Lemons, and rub them very well with Salt; 


T and put them in Water for two Days, with a Handful of Salt 


in it; then change them into freſh Water every Day, (without 
Salt) for a Fortnight, then boil them for two or three Hours till 
they are tender, then cut them into half Quarters, and then cut 
them Three-corner-ways, as thin as you can: Take ſix Pippins 
pared, cored and quartered, and a Pint of fair Water. Let them 
boil till the Pippins break; put the Liquor to your Orange or 


Lemon, and half the Pulp of the Pippins well broken, and a Pound 


of Sugar. Boil theſe together a quarter of an Hour, then put it 


in a Gallipot, and ſqueeze an Orange in it: If itbe a Lemon Tart, 
ſqueeze a Lemon; two Spoonfuls is enough for a Tart. Your 


Patty-pans muſt be ſmall and ſhallow. Put fine Puff-paſte, and 


very thin; alittle While will bake it. ' Juſt as your Tarts are 
going into the Oven, with a Feather, or Bruſh, do them over 
with melted Butter, and then ſift doub!:-refined Sugar aver them; 


and this is a pretty Iceing on them. | 
; L | 3 f : Tg \ 


1 Cruſt all over, becauſe of the taking them out; if in China, or 
Glass, no Cruſt but the Top one. Lay fine Sugar at the Bottom, 


then your Plumbs, Cherries, or any other Sort of Fruit, and Sugar 


Little Sugar at Top; that you muſt put in at your Diſcretion. Pour 


Rolling-pin well, then roll it out thin. 


_ — AMES CD Rn hey IT SEAT Sen „ 
" " * 
; g * 

F . 


ads be Art of Cookery, 


To make different Sorts of Tarts. | 
F you bake in Tin-patties, butter them, and you muſt put a little 


at Top; then put on your Lid, and bake them in a ſlack Oven. 
Mince Pies muſt be baked in Tin-patties, becauſe of taking them 
out, and Puft-paſte is beſt for them. Alk ſweet "Tarts the beaten 


Cruſt is beſt; but as you fancy. You have the Receipt for the 


Crufts in this Chapter. Apple, Pear, Apricot, &c. make thus: 
Apples and Pears, pare them, cut them into Quarters, and core 
them; cut the Quarters a-croſs again, ſet them on in a Sauce-pan 
with juſt as much Water as will barely cover them, let them ſim- 
mer on a flow Fire juſt till the Fruit is tender ; put a good piece 
of Lemon-peel in the Water with the Fruit, then have your 
Patties ready. Lay fine Sugar at Bottom, then your Fruit, and a 


over each Tart a Tea Spoonful of Lemon- Juice, and three Tea 


Spoonfuls of the Liquor they were boiled in; put on your Lid, 


and bake them in a ſlack Oven. Apricots do the ſame Way, 
only don't uſe Lemon. LEI 

Ry As to preſerved Tarts, only lay in your preſerved Fruit, and put 
à very thin Cruſt at Top, Te let them be baked as little as poſkble ; 
but if you would make them nice, have a large ny, the Size 
you would have your Tart. Make your Sugar-Cruſt, 


colour it, but to have it criſp. When the Cruſt is cold, very care- 
fully take it out, and fill it with what Fruit you pleaſe, lay on 


e Lid, and it is done; therefore if the Tart is not eat, your 


eet-meat is not the worſe, and it looks genteel. 


Paſte for Tarts. 


OWE Pound of Flour, three quarters of a Pound of Butter ; mix 
up together, and beat well with a Rolling-pin. 


| . - Another Paſty for Tarts. 


HA a Pound of Butter, half a Pound of F "BS and half Aa 


Pound of Sugar; mix it well together, and beat it with a 


roll it as 
thick as a Halfpenny ; then butter your Patties, and cover it. 
Shape your 'Upper-cruſt on a hollow Thing on Purpoſe, the Size 
of your Patty, and mark it with a Marking-Iron for that Purpoſe, 
in what Shape you pleaſe, to be hollow and open to ſee the Fruit 
through; then bakesyour Cruſt in a very ſlack Oven, not to diſ- 


Puff: 
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Puff- Paſte. 


T* a quarter of a Peck of Flour; tub fine half a Pound of 
Butter, a little Salt, make 5 up into a light Paſte with cold 
Water, juſt ſtiff enough to work it well up; then roll it out, and 


ſtick pieces of Butter all over, and ſtrew a little Flour ; roll it up, 
and roll it out again; and fo do nine or ten Times, till you have 


2 all Sorts , Pies. 


i MN: good Craft por Gh Piss e 


a Peck of Flour the Volkes of three Eggs; then boil ſome 
Water, and put in half a Pound of try Adewet, and a Pound 


rolled in a Pound and a half of Butter. 883 uſed 


| Ki half of Butter. Skim off the Butter and Sewet, and as much 
of the Liquor as will make i it a light good Cruſt ; ; work it up wells 
and roll it Hole: 


if Standing Cruſt for Great Pies. 


AKE «Pick of Flour, and ſix-Pounds of Butter, boiled i in 2 

Gallon of Water, ſkim it off irito the Flour, and as little of 
the Liquor as you can; work it welt up into a Paſte, then pull it 
into pieces till it is cold, then make it up in what Form you: witt 


have it. This is fit for the Walls of a mer Pye. 


A Cl Ong © 1. .-:; 11 hu wee 


'O 5 Pounds of Flour, rub in a Pound and a Half & Butler! 
break i in two Eggs, and make it up with cold Water. 


| A Dripping Cruſt. e SIN 

TAKE a Pound and half of Beef-dripping, boil it in u Water, 
ſtrain it, then let it ſtand to be cold, and take off the hard 
Fat; ſcrape it, boil it ſo four or five Times; then work it well up | 
into three Pounds of Flour, as fine as you can, and mak it up 
into Paſte with cold Water, It makes a very fine Cruſt. 


3 


1 


=. 


MAKE half aPound of F tour, fix Ounces of Butter, the Volks 

: of two Eggs, three Spoonfuls of — mix them together, 
and; let them ſtand a quarter of an 2 wann it 510 
and roll it Deng? 15 lng 23 
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Paſte for Crackling Cruſt. 


RLANCH four Hangfuls of Almonds, and throw them into 
Water, then dry them in a Cloth, and pound them in a Mortar 
very fine, with a little Orange: flower Water, and the White of an 
Egg. When they are well pounded, paſs them through a coarſe . 
Hair- ſieve, to clear them from all the Lumps or Clods; then 
ſpread it on a Diſh till it is very pliable ; let it ſtand for a While, 
en roll out a piece for the Under-cruſt, and dry it in the Oven 
on the Pye-pan, while other P -works are . 3 as 888 
Cyphend, | Sc. for garniſhing your Pies, | 


COLES CHAP. IX pl bl: 
For Lent, or a Faſt-Dinner; a Number of good 


Diſhes, which you may mana uſe of for a Table 
at any other Time. 


A Peas $ oop. 


Bon. a Quart of Split-peas i in a Gallon of Water; ; when a they 
are quite ſoft, pr in half a red Herring, or two Anchovies, 
a good deal of whole P Were » black and white, two or three Blades 
of Mace, four or five Cloves, a Bundle of ſweet Herbs, al | 
Onion, and the green Tops of a Bunch of Sellery, a good Bundle 
of dried Mint; cover them cloſe, and let them boil ſoftly till 
there is about two Quarts ; then ſtrain it off, and have ready the 
white Part of the Sell wathed clean, and cut ſmall, and ſtewed 
tender in a Quart of f Water, ſome Spinach picked and waſhed 
clean, put to the Sellery ; let them ſtew-till the Water is quite 
waſted, and put it to your Soop. 

Take a French Roll, take * the Crumb, fry the Cruſt brown 
in alittle freſh Butter, take ſome Spinach, few it in a little But- 
ter, after it is boiled, and fill the Roll; take the Crumb, cut it to 
Pieces, beat it in a Mortar with a raw Egg, a little Spinach, and a 
little Sorrel, a little beaten Mace, and a little Nutmeg, and. an 
Anchovy; then mix it up with your Hand, and roll them into 
Balls with a litde Flour, and cut ſome Bread into Dice, and fry 
them criſp; pour your Soop into your Diſh, put in the Balls and 
Bread, and the Roll in the Middle. - Garniſh your Diſh with 
Spinach ; if it wants Salt, you _ ſeaſon it to your: Palate, rub 
in! 72 dried Mint. 

i Gree 
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A Green Peas Soop. 


"1-2 a Quart of old Green Peas, and boil them till they are 
quite tender as Pap, in a Quart of Water; then ſtrain them 
through a Sieve, and boil a Quart of young Peas in that Water. 
In the mean Time put the old Peas into a Sieve, pour half a 
Pound of melted Butter over them, and ftrain them through the 
Sieve with the Back of a Spoon, till you have got all the Pulp. 
When the young Peas are boiled enough, add the Pulp and 
Butter to the young Peas and Liquor; ſtir them together till they 


are ſmooth, and ſeaſon with Pepper and Salt. You may fry a 


French Roll, and let it ſwim in the Diſh. If you like it, boil a 
Bundle of Mint in the Peas. ” | 
= Þmother Green Peas Soop. 
AKE a Quart of Green Peas, boil them in a Gallon of Water, 

= with a Bundle of Mint, and a few ſweet Herbs, Mace, Cloves 
and whole Pepper, till they are tender; then ſtrain them, Liquor 
and all, through a coarſe Sieve, till the Pulp is ſtrained. Put 


this Liquor into a Sauce-pan, put to it four Heads of Sellery clean 


waſhed and cut ſmall, a Handful of Spinach clean waſhed and 


cut ſmall, a Lettuce cut ſmall, a fine Leek cut ſmall, a Quart of 
Green Peas, a little Salt ; cover them, and let them boil very ſoftly 
till there is about 'two Quarts, and that the Sellery is tender. 
'Then ſend it to Table. | ; 
If you like it, you may add a piece of burnt Butter to it, about 
a quarter of an Hour before the Soop is enough, = | 
9 | Soop Meagre. | 8 
AKE half a Pound of Butter, put it into a deep Stew-pan,.. 
| ſhake it about, and let it ſtand till it has done making a 


Noiſe ; then have ready fix middling Onions peeled and cut ſmall, 


throw them in, and ſhake them about. Take a Bunch of Sellery 
clean waſhed and picked, cut it in Pieces half as long as your 
Finger, a large Handful of Spinach clean waſhed and picked, a 
good Lettuce clean waſhed, if you have it, and cut ſmall, a little 
Bundle of Parſley chopped fine ; ſhake all this well together in 
the Pan for a quarter of an Hour, then ſhake in a little Flour, ftir 
all together, and pour into the Stew-pan two Quarts of boili 
Water; take a Handful of dry hard Cruſt, throw in a Tea Spoo | 
of beaten Pepper, three Blades of Mace beat fine, ftir all together 


and let it boil ſoftly half an Hour; then take it off the Fire, 


and beat up the Yolks of wy Eggs and ſtir in, and one * 5 


wi. She: are of Cooler - | 
of Vinegar; pour it into the Soop-diſh, and ſend it to Table. If you 
have, any Green Peas, boil half a Pint in the Soop for Change. 


To make an Onion Soop. 


TAKE half a Pound of Butter, put it into a Stew-pan on the 
Fire, let it all melt, and boil it till it has done making any 
Noiſe ; then have ready ten or a dozen middling Onions peeled 
and cut ſmall, throw them into the Butter, and let them fry a 
quarter of an Hour; then ſhake in a little Flour, and ſtir them 
round ; ſhake your Pan, and let them do a few Minutes longer, 
then pour in a Quart or three Pints of boiling Water, ftir them 
round, take a good piece of Upper-cruſt, the ſtaleſt Bread you 
have, about as big as the Top of a. Penny-Loaf cut ſmall, and 
throw it in. Seaſon with Salt to your Palate. Let it boil ten 
Minutes, ſtirring it often; then take it off the Fire, and have 
ready the Yolks of two Eggs beat fine, with half a Spoonful of 
Vinegar ; mix ſome of the Soop with them, then ſtir it into your 
Soop and mix it well, and pour it into your Diſh. This is a 
delicious Diſh. 3 F eg 


To make an Fel Soop. 


TAKE Eels according to the Quantity of -Soop you would 
make: A Pound of Eels will make a Pint of good Soop; fo to 
every Pound of Eels put a Quart of Water, a Cruſt of Bread, two 


or three Blades of Mace, a little whole Pepper, an Onion, and a 


Bundle of ſweet Herbs; cover them cloſe, and let them boil till 
half the Liquor is wafted ; then ſtrain it, and toaſt ſome Bread, 
and cut it ſmall, lay the Bread into the Diſh, and pour in your 
Soop. If you have a Stew-hole, ſet the Diſh over it for a Minute, 
and ſend it to Table. If you find your Soop not rich enough, you 
mult let it boil till it is as ſtrong as you would have it. You may 
make this Soop as rich and good as if it was Meat: You may add 
a piece of Carrot to brown it. | A : 


. o make a Crawf/h Soop. 


TA a Carp, a large Eel, half a Thornback, cleanſe and 
1 waſh them clean, put them into a clean Sauce-pan, or little 
Pot, put to them a GaNon of Water, the Cruſt of a Penny-Loaf, 
ſkim them well, ſeaſon it with Mace, Cloves, whole Pepper, black 
and white, an Onion, a Bundle of fweet Herbs, ſame Parſley, a 
piece of Ginger, let them boil by themſelves cloſe covered, then 
take the Tails of half a Hundred Crawfiſh, pick out the Bag, 
7 | * 
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and all the woolly. Parts that are about them, put them into a 
Sauce-pan, with two Quarts of Water, a little Salt, a Bundle of 
ſweet Herbs: Let them ſtew ſoftly, and when they are ready to 
bail, take out the Tails, and beat all the other Part of the Craw- 
fiſh with the Shells, and boil in the Liquor the Tails came out 
of, with a Blade of Mace, till it comes to about a Pint, ſtrain it 
through a clean Sieve, and add it to the Fiſh a-boiling. Let all 
| bail ſoftly, till there is about three Quarts ; then ſtrain it off thro? 
a coarſe Sieve, put it into your Pot again, and if it wants 
Salt you muſt put ſome in, and the Tails of the Crawfiſh and 
Lobſter: Take out all the Meat and Body, and chop it very 
| ſmall, and add to it; take a French Roll and fry it criſp, and 
add to it. Let them ſtew all together for a quarter of an Hour. 
You may ſtew a Carp with them; pour your Soop into your Diſh, 
the Roll ſwimming in the Middle. 1 Rs 71 
When you have a Carp, there ſhould be a Roll on each Side. 
Garniſh the Diſh with Crawfiſh. If your Crawfiſh will not lye 
on the Sides of your Diſh, make a little Paſte, and lay round 
the Rim, and lay the Fiſh on that all round the Diſh. N 
Take Care that your Soop be well ſeaſoned, but not too high. 


| To make a Muſſel Soop. 
GET a Hundred of Muſſels, waſh them very clean, put them 
into a Stew-pan, cover them cloſe ; let them ſtew till they 
open, then pick them out of the Shells, ſtrain the Liquor through 
a a fine Lawn-ſieve to your Muſſels, and pick the Beard or Crab 
out, if any. Cy „ N 
Take a Dozen Crawfiſh, beat them to Maſh, with a Dozen of 
Almonds blanched, and beat fine; then take a ſmall Parſnip and a 
Carrot ſcraped, and cut in thin Slices, fry them brown with a 
little Butter.; then take two Pounds of any freſh Fiſh, and boil 
in a Gallon of Water, with a Bundle of ſweet Herbs, a large 
Onion ſtuck with Cloves, whole Pepper, black and white, a little 
Parſley, a little piece of Horſe-raddiſh, and ſalt the Muſſel Li- 
quor, the Crawfiſh and Almonds. Let them boil till half is waſted, 
then ſtrain them through. a Sieve, put the Soop into a Sauce- 
pan, put in twenty of the Muſſels, a few Muſhrooms and Truffles 
cut ſmall, and a Leek waſhed and cut very ſmall: Take two 
French Rolls, take out the Crumb, fry it brown, cut it into little 
Pieces, put it into the Soop, let it boil all together for a quarter of 
an Hour, with the fry'd Carrot and Parſnip ; in the mean while 
take the Cruſt of the Rolls fry'd criſp, take half a Hundred of 
the Muſſels; a quartet of a Pound of Butter, a Spoonful of Water, 
Vo Po "K 3 " ſhake 
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ſhake in a little Flour, ſet them on the Fire, keeping the Sauce- 
pan ſhaking all the Time till all the Butter is melted. Seaſon it 
with Pepper and Salt, beat the Yolks of three Eggs, put them in, 
ſtir them all the Time for fear of curdling, grate a little Nutmeg ; 
when it is thick and fine, fill the Rolls, pour your Soop into the 
Diſh, put in the Rolls, and lay the reſt of the Muſſels round the 
To make a Scate or Thornback Soop. 
TAKE two Pounds of Scate or Thornback, ſkin it and boil it 
=» in ſix Quarts of Water. When it is enough, take it up, pick 
off the Fleſh and lay it by; put in the Bones again, and about 
two Pounds of any freſh Fiſh, a very little piece of Lemon- peel, 
a Bundle of ſweet Herbs, whole Pepper, two or three Blades of 
Mace, a little piece of Horſe-raddiſh, the Cruſt of a Penny-Loaf, 
a little Parſley ; cover it cloſe and let it boil till there is about 
two Quarts then ſtrain it off, and add an Ounce of Vermicella, 
ſet it on the Fire, and let it boil ſoftly. In the mean Time take a 
French Roll, cut a little Hole in the Top, take out the Crumb, 
try the Cruſt brown in Batter, take the Fleſh off the Fiſh you laid 
by, cut it into little Pieces, put it into a Sauce-pan, with two 
or three Spoonfuls of the Soop, ſhake in a little Flour, put in a 
piece of Butter, a little Pepper and Salt; ſhake them together in 
the Sauce- pan over the Fire till it is quite thick, then fill the Roll 
with it, pour your Soop into your Diſh, let the Roll ſwim in the 
Middle, and ſend it to Table. 8 6 
F To make an Oyſter Soop. f 
| YOUR Stock muſt be made of any Sort of Fiſh the Place 
. * affords; let there be about two Quarts, take a Pint of 
Oyſters, bread them, put them into a Sauce-pan, ſtrain the Li- 
quor, let them ſtew two or three Minutes in their own Liquor, 
then take the hard Parts of the Oyſters, and beat them in a Mor- 
tar, with the Volks of four hard Eggs; mix them with fome of 
the Soop, put them with the beer Pare of the Oyſters and Li- 
quor into a Sauce-pan, a little Nutmeg, Pepper and Salt; ſtir 
them well together, and let it boil a quarter of an Hour. Diſh 
it up, and ſend it to Table. « ebay it 


LTo make an Almond Soop. 


TAKE a Quz t of Almonds, blanch them, and beat them in a 
by Marble Mortar, with the Volks of twelve hard Eggs, till 
_ they are a fing Paſte; mix them by Degrees with two Quarts of 


new 


nN 


ſtir all we 
Fire, and keep it ſtirring quick all the while, till you find it is 


waſh and cut a Bunch of Sellery very ſmall, ſet id 
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new Milk, a Quart of Cream, a quarter of a Pound of Double- 


refined Su ugar bear fine, a Pennyworth of Orange-flower Water, 
together; when it 1s well mixed, ſet it over a flow 


thick enough; then pour it into your Diſh, and ſend it to Table. 


If you don't be very careful it will curdle. 


| To make a Rice Soop. 


FAKE two Quarts of Water, a Pound of Rice, a little n 5 
cover it cloſe, and let it ſimmer very ſoftly till the Rice is 
uite tender: Take out the Cinnamon, then ſweeten it to your 
A. rate half a Nutmeg, and let it ſtand till it is cold; then 
beat up * Volks of three g85 with half a Pint of white Wine, 
mix them very well, then ſtir them into the Rice, ſet them on a 


low Fire, and keep ſtirring all the Time for fear of curdling, 


When it is of a good Thickneſs, and boils, take it up.. * 
. it wil you put it into your Diſh. 


by 7 o make a Barley: Soop.. 


ARE a Gallon of Water, half a Pound of Barley, a Blade : 

or two of Mace, a large Cruſt of Bread, a little Lemon» 

peel. Let it boil till it comes to two Quarts, then add half a 
Pin int of white Wine, and fweeten to your Palate. 

ö TA 


7 make a T urnip Soop. 


AKE a Gallon of Water, and a Bunch of Furnips, pare them), 
. fave three or four out, put the reſt into the Water, with half 


| an Ounce of whole Pepper, an Onion ſtuck with Cloves, a Blade 


of Mace, half a Nutmeg bruiſed, a little Bundle of ſweet Herbs, 
and a large Cruſt of Bread. Let theſe boil an Hour pretty faſt, 

then ſtrain it through a Sieve, ſqueezing Tufnips through; 
in the Li- 
quor on the Fire, cover it cloſe, and let it "Tr In the mean Time 
cut the Turnips you ſaved into Dice, and two or three ſmall Car- 


Tots clean ſcraped, and cut in little Pieces; put halt theſe Turnips 


and Carrots into the Pot with the Sellery, and the other half fry 
brown in freſh Butter. You muſt flour them firſt, and two os 


three Onions peeled, cut in thin Slices, and fry'd brown; then A 
put them all into the Soop, with an Ounce of exmicells. Let 


your Soop boil ſoftly till the Sellery is quite tender, and your Soop : 
good, Seaſon it with Salt to you Palate. | : _ 


nad | -. The Art of Cookery, 
| To make on Exx Soop. 


teras big as an Hen's Egg, take a Tea-Kettle of boiling Water 
in one Hand, and a Spoon in the other, pour in about a * by 
Degrees, chen keep ſtirring it all the Time well till the Eggs are 
well mixed, and the Butter melted; then pour it into a Sauce- 
pan, and keep ſtirring it all the Time till it begins to ſimmer. 


Take it off the Fire, and pour it between two Veſſels, out of one 


into the other till it is quite ſmooth, and has a great Froth. Set 


it on the Fire again, keep ſtirring it till it is quite hot; then 


on it into the Soop-diſh, and ſend it to Dabls hot. 


To make Peas Porridge. 


T a Quart of Green Peas, put to them a Quart of Water, 
a Bundle of dry'd Mint, and a little Salt. Let them boil 
till the Peas are quite tender; then put in ſome beaten Pepper, a 
Piece of Butter as big as a Walnut rolled in Flour, ſtir it all to- 
gether, and let it boi a few Minutes: Then add two Quarts of 
ilk, let it boil a er of an n take out the Mint, and 
ſerve it up. | | 


2 0 make a White Pat. 


AKE two Quarts of new Milk, eight Eggs, ind half the 


Whites beat up with a little Roſe Water, a Nutmeg, a 
quarter of a Pound of Sugar; cut a Penny-Loaf in very thin 


Slices, and pour your Milk and Eggs over. Put a little Bit of | 


ſweet Butter on the Top. Bake it in a flow Oven half an 
* 5 4 
7; 3 a Rice White Pot. 


Boi a Pound of Rice in two Quarts of new Milk, till it is 
tender and thick, beat it in a Mortar with a quarter of a 
Pound of fweet Almonds blanched; then boil two Quarts of 
Cream, with a few Crumbs of White Bread, and two or three 
Blades of Mace. Mix it all with eight Eggs, a little Roſe Wa- 


ter, and ſweeten to your Taſte. Cut ſome candied Orange and 


S e thing amd lay it in. k muſt de put into à fla 


5 ; n i 
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BEAT the Volks of two Eggs in your Diſh, with a piece of But- 
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To make Rice: Milk. 


T AKE half a a Pound of Rice, boil it in a Quart of Water, 
4 with a little Cinnamon. Let it boil till the Water is all 
waſted ; take great care it does not burn, then add three Pints of 
Milk, and the Yolk of an Egg beat up. Keep it PO and 


| when it boils take it up | Wenn to your Palate. 


1 0 make an Orange F odl. - 


AKE the Juice of fix Oranges and fix Eo well beaten, a 
Pint of Cream, a Quarter of a Pound of Sugar, a little Ch- 


namon and Nutmeg. Mix all together, and keep ſtirring over a 


ſlow Fire till it is thick, then put in a little yu of Butter, and 
keep Tingng til cold, and diſh it up. on 


' To make a IWe Aminfter Fool. 


AKE a Penny-Loaf, cut it into thin Sod wet them with 
Sack, lay them in the bottom of a Diſh : Take a Quart of 
Cream, beat up fix Eggs, two Spoonfuls of Roſe-water, a Blade 
of Mace, and ſome grated Nutmeg. Sweeten to your Taſte. Put 
all this into a Sauce-pan, and keep ſtirring all the Time over a 
ſlow Fire, for fear of curdling. When it begins to be thick, pour 


it into the Diſh over che Broad. Let j it ſtand till it is cold, and 


ſerve it up. 


- 


To Rat- a G Fool. 


| T AKE two Quarts of Gooſeberries, ſet them on the Fire in 


about a Quart of Water. When they begin to ſimmer, 
turn yellow, and begin to plump, throw them into a Cullender 


to drain the Water out; then with the back of a Spoon carefully 


ſqueeze the Pulp, throw the Sieve into a Diſh, make them pretty 
ſweet, and let them ſtand till they are cold. In the mean- I ime 
take two Quarts of new Milk, and the Yolks of four Eggs beat 


- up with a little grated Nutmeg ; ſtir it NY over a ſlow Fire, 


when it begins to fimmer, take it off, and by degrees ſtir it into 
the Gooſeberries. Let it ſtand till it is cold, and ferve it' up. If 
u make it with Cream, you need not put any = G in: And 
if it is not thick enough, it is only boiling more ooſeberries. | 
But that you muſt do as you think proper, 1 
0 


75 
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270 make Furmity. 5 
ARE F Quarts of Milk, a 
Quarter of a Pound of Currants clean picked and waſhed ; 
ſtir theſe together and boil them, beat up the Volks of three or 
ſour Eggs, a little Nutmeg, with two or three Spoonfuls of Milk, 


add to the Wheat; ſtir them together for a few Minutes. Then 


ſweeten to your Palate, and ſend it to Table. 
To make Plumb Porridge, or Barley 1 


T Ak E a Gallon of Water, half a Pound of Barley, a juarter 
of a Pound of Raiſins clean waſhed, a quarter of a Pound 


of Currants clean waſhed and picked. Boil theſe till above half 
the Water is waſted, with two or three Blades of Mace. Then 


ſweeten it to your Palate, and add half a Pint of white Wine. 
E mate Butter d Wheat. 5 
P UT your Wheat into a Sauce-pan; when it is hot, ſtir in 
a good Piece of Butter, a little grated Nutmeg, and ſweeten it 


to your Palate. 
Tro make Plumb Grad.” Lat 
TAKE two Quarts of Water, two large Spoonſuls of Oatmeal, 


. - ftir it together, a Blade or two of Mace, a little Piece of 
Lemon-peel ; boil it for five or fix Minutes (take care it don't 


boil over) then ſtrain it off, and put it into the Sauce-pan again, 


with half a Pound of Currants clean waſhed and picked. Let 


them boil about ten Minutes, add a Glafs of white Wine, a little 


grated Nutmeg, and ſweeten to your Palate. 


e make a Flour Haſty-pudding. | © 
'F: AK E a Quart of Milk, and four Bay-Leaves, ſet it on the 


L Fire to boil, beat up the Yolks of two Eggs, and ſtir in a 
little Salt. Take two or three Spoonfuls of Milk, and beat up 
with your Eggs, and ſtir in your Milk, then with a wooden 
Spoon in one hand, and the Flour in the other, ſtir it in till it is 
of a good Thickneſs, but not too thick. Let it boil and keep it 
ſtirring, then pour it into a Diſh, and ſtick pieces of Butter here 


and there. "You may omit the Egg if you don't like it; but it 


is a great Addition to the Pudding, and a little Piece of Butter 


ſtirred in the Milk, makes it eat ſhort and fine. Take out the. 


Bay-Leaves before you put in the Flour. 7 
| 2 
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To make an Oatmeal Haſty-pudding. Ne 


2 FAKE a Quart of Water, ſet it on to boil, put in a piece of 


Butter, and ſome Salt; when it boils, ſtir in the Oatmeal as 
you do the Flour, till it is of a good Thickneſs. _ Let it boil a 
few Minutes, pour it in your Diſh, and ſtick pieces of Butter in it: 


Or eat with Wine and Sugar, or Ale and Sugar, or Cream, or 


new Milk. This is beſt made with Scotch Oatmeal. 
o make an excellent Sack Poſſet. 


PEAT fifteen Eggs, Whites and Volks very well, and ſtrain 


them; then put three quarters of a Pound of white Sugar 
into a Pint of Canary, and mix it with your Eggs in a Baſon; 


| ſet it over a Chaffing-diſn of Coals, and keep eontinually ſtirring 


8 
it till it is ſcalding hot. In the mean Time grate ſome Nutmeg 
into a Quart of Milk. and boil it; then pour it into your Eggs 
and Wine, they being ſcalded hot. Held your Hand very high 


as you pour it, and ſome Body ſtirring it all the Time you are 


pouring in the Milk: Then take it off the Chaffing- diſn, ſet it 


before the Fire half an Hour, and ſerve it us. 


| To make another Sack Poſſet. „ 
TAKE a Quart of new Milk, four Naples Biſcuits, crumbl 
them, and when the Milk boils throw them in. Juſt give 

it one Boil, take it off, grate in ſome Nutmeg, and ſweeten to 
your Palate: Then pour in half a Pint of Sack, ſtirring it all 

the Time, and ſerve it-up. You may crumble white Bread, 


inſtead of Biſcuits. 5 


p00 r make it thus. 
BL a Quart of Cream, or new Milk, with the Volks of two 
Eggs; firſt, take a French Roll, and cut it as thin as poſſible 
2 can in little Pieces; lay it in the Diſh you intend for the 
oſſet. When the Milk boils (which you muſt keep ſtirring all 


the Time) pour it over the Bread, and ſtir it 2 cover it 


cloſe, then take a Pint of ag a quarter of a Pound of Sugars 
and grate in ſome Nutmeg. en it boils pour it into the. Milk, 


ſtirring it all the Time, and ſerve it up. 


1 To mate a fine Haſty-pudding. 


PREAK an Egg into fine Flour, and with your Hand work up | 
as much as you can into as ſtiff Paſte as is poflible, then 


mince it as ſmall as Herbs to the Pot, as ſmall as if it were to be 


2 lifted ; 
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ſifted; then ſet a Quart of Milk a-boiling, and put it in the 
Paſte fo cut: put in a little Salt, a little beaten Cinnamon and 
Sugar, a piece of Butter as big as a Walnut, and ſtirring all one 
Way. When it is as thick as you would have it, ſtir in ſuch 
another piece of Butter, then pour it into your Diſh, and ſtick 
pieces of Butter here and there. Send it to Table hot. 
To make Haſty Fritters. 
FAKE 2 Stew-pan, put in ſome Butter, and let it be hot: In 
1 the mean Time take half a Pint of All-ale not bitter, and 
ſtir in ſome Flour by Degrees in a little of the Ale; put in a few 
Currants, or chopped Apples, beat them up quick, and drop a 
large Spoonful at a Time all over the Pan. Take Care they don't 
ſtick together, turn them with an Egg-ſlice, and when they are of 
a fine, brown, lay them in a Diſh, and throw fome Sugar over 
them. . Garniſh with Orange cut into Quarters. | 
To make fine Fritters. 


* 
& : 


little Brandy, ſome Nutmeg and Ginger. Make this into a 
thick Batter with Flour, and your Apples muſt be Golden Pippins 


pared and chopped with a Knife; mix all together, and fry them 


in Butter. At any Time you may make an Alteration in the 
Fritters, with Currants. 7 09-2 0 
anner 
DR ſome of the fineſt Flour well before the Fire: Mix it 
with a Quart of new Milk, not too thick, ſix or eight 


, 2 little Nutmeg, a little Mace, a little Salt, and a Quarter 
of a Pint of Sack or Ale, or a Glaſs of Brandy. Beat them 


well together, then make them pretty thick with Pippins, and 


fry them dry. 


— 


o make Apple Fritters. act 
EAT the Volks of eight Eggs, the Whites of four well toge- 


B 


* 
» 


put to it a quarter of a Pint of Sack, three quarters of a Pint of 


Ale, and make a Poſlet of it. When it is cool put it to 18 | 
ED Eggs, beating it well together; then put in Nutmeg, Ginger, Sal 


alt, 


and Flour to your Liking. Your Batter ſhould be pretty thick, 


then 


UT to Half a Pint of thick Cream four Eggs well beater, 2 


ther, and ſtrain them into a Pan; then take a Quart of 
Cream, make it as hot as you can bear your Finger in it, then 


nd 
ne 
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_ garniſh a fine Diſh with. 
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then put in Pippins ſliced or ſcraped, and fry them in a good deal 
of Butter quick. _ We 


To make Curd F. ritters. 


FJAVING » Hendful of Cards ant + Mandlutof Flows ud 


1 Eggs well beaten and ſtrained, ſome Sugar, Cloves, Mace, 


and Nutmeg beat, a little Saffron; flir all well together, and 


try them quick, and of a fine light brown. | 


©. To make Fritters Royal. 


T a Quart of new Milk, put it into a Skillet or Sauce- pan, 
and as the Milk boils up, pour in a Pint of Sack, let it boil 
up, then take it off, and let it ſtand five or ſix Minutes, then ſæim 
off all the Curd, and put it into a Baſon; beat it up well with 
ſx Eggs, ſeaſon it with Nutmeg, then beat it up with a Whisk, 
add Flour to make it as thick as Batter uſually is, put in fome 
fine Sugar, aud fry them quick. 3 


To make Skirret Fritters. 


"FARE a Pint of Pulp of Skirrets and a. Spoonful of Flour, the 
| Yolks of four Eggs, Sugar and Spice, make it into a thick 


Batter, and fry them quick. 


18885 To make White Fritters. Lich 
PAVING ſome Rice, waſh it in five or ſix ſeveral Waters, and 
L dry it very well before the Fire; then beat it in a Mortar very 
fine, and ſiſt it through a Lawn-ſieve, that it may be very fine. 
You muſt have at leaſt an Ounce of it, then put it into a Sauce- 


pan, juſt wet it with Milk, and when it is well incorporated 


with it, add to it another Pint of Milk; ſet the Whole over a 
Stove ar a very ſlow Fire, and take Care to keep it always moving; 
put ina little Sugar, and ſome candied Lemon-peel grated, keep 
it over the Fire till it is almoſt come to the Thickneſs of a. fine 
Paſte, flour a Peal, - pour it on it, and ſpread it abroad with a 
Rolling-pin. When it is quite cold cut it into little Morſels, 


taking Care that they ſtick not one to the other; flour your Hands 


and roll up your Fritters handſomely, and 17 them. When you 
ſerve them up pour a little Orange- flower Water over them, and 
Sugar. Theſe make a pretty 5 


ide-Diſh; or are very pretty to 
. eee 


158 The Art of Cookery, 


To make Water Fritters. 


as big as a Walnut, a little Salt, and ſome candied Lemon- 
peel minced very ſmall. Make this boil over a Stove, then put in 
two good Handfuls of Flour, and turn it about by main S =ngth 
till the Water and Flour be well mixed together, and none of the 
laſt ſtick to the Sauce- pan; then take it off the Stove, mix in the 
 Yolks of two Eggs, mix them well together, continuing to put in 
more, two by two, til} you have ſtirred in ten or twelve, and your 


Paſte be very fine; then drudge a Peal thick with Flour, and dip- 


ping your Hand into the Flour, take out your Paſte Bit by Bit, and 


lay it ona Peal. When it has lain a little While roll it, and cut it 
into little Pieces, taking Care that they ſtick not one to another; 
fry them of a fine brown, put a little Orange-flower Water over 
them, and Sugar all over. | 5 


To make Syringed Fritters. | 


* about a Pint of Water, and a Bit of Butter the Bigneſs 
of an Egg, with ſome Lemon- peel, green if you can get it, 
raſped, preſerved Lemon- peel, and criſped Orange- flowers; put all 
together in a Stew-pan over the Fire, and when boiling throw in 
ſome fine Flour; keep it ſtirring, put in by Degrees more Flour 
till your Batter be thick enough, take it off the Fire, then take an 
Qunce of ſweet Almonds, four bitter ones, pound them in a 
Mortar, ſtir in two Naples Biſcuits crumbled, two Eggs beat; ſtir 
all together, and more Eggs, till your Batter be thin enough to be 
ſyringed. Fill your Syringe, your Butter being hot, ſyringe your 

ritters in it, to make. it of a true Lovers-Knot, and being well 
coloured, ſerve them up for a Side-Diſh. 


At another Time, you may rub a Sheet of Paper with Butter, 
over which you may ſyringe your Fritters, and make them in 


What Shape you pleaſe. Your Butter being hot, turn the Paper 
upſide-down over it, and your Fritters will eaſily drop off. When 
fry'd ſtrew them with Sugar, and glaze them. LE 
To make Vine-Leaves Fritters. 
AKE ſome of the ſmalleſt Vine-Leaves you can get, and 
having cut off the great Stalks, put them in a Diſh with ſome 
French Brandy, green Lemon raſped, and ſome Sugar; take a 
good Handful of fine Flour, mixed with white Wine or Ale, let 
your Butter be hot, and with a Spoon drop in your Batter, take 
great Care they don't ſtick one to the other; on each F * a 


- 


TAKE a Pint of Water, put into a Sauce-pan a Piece of Butter a 


| ü | : 
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Leaf; fry them quick, and ſtrew Sugar over them, and glaze 
them with a red-hot Shovel. A | 
With all Fritters made with Milk and Eggs, you ſhould have 
beaten Cinnamon and Sugar in a Saucer, and either ſqueeze an 
Orange over it, or pour a Glaſs of white Wine, and fo throw 
Sugar all over the Dith, and they ſhould be fry'd in a good deal 
of Fat; therefore they are beſt fry'd in Beef-Dripping, or Hog's 
Lard, when it can be done. e 


To make Clary Fritters, 


ff AKE your Clary Leaves, cut off the Stalks, dip them one by 
one ina Batter made with Milk and Flour, your Butter being 
hot, fry them quick. This is a pretty heartening Diſh for a ſick 
or weak Perſon ; and Comfrey Leaves do the ſame Way. 


To make Apple Frazes. 


E U T your Apples in thick Slices, and fry them of a fine light 
brown ; take them up, and lay them to drain, keep them as 
whole as you can, and either pare them or let it alone ; then make a 
Batter as follows: Take five Eggs, leaving out two Whites, beat 
them up with Cream and Flour, and a little Sack ; make it the 
Thickneſs of a Pancake Batter, pour in a little melted Butter, Nut- 
meg and a little Sugar. Let your Butter be hot, and drop in your 
Fritters, and on every one lay a Slice of. Apple, and then more 
Batter on them. Fry them of a fine light brown ; take them up, 
and ſtrew ſome double-refined Sugar all over them. | 


To make an Almond Fraze. 


G E T a Pound of Fordan Almonds blanched, ſteep them in a 

Pint of ſweet Cream, ten Volks of Eggs, and four Whites, 
take out the Almonds and pound them in a Mortar fine; then mix 
them again in the Cream and Eggs, put in Sugar and grated white 
Bread, ftir them well together, put ſome freſh Butter into the Pan, 
let it be hot and pour it in, ſtirring it in the Pan till they are of 
a good Thickneſs: and when it is enough, turn it into a Diſh, 
throw Sugar over it, and ſerve it up. $57 


5 To make Pancates. > 


AK E a Quart of Milk, beat in fix or eight Eggs, leaving | 
half the Whites out; mix it well till your Batter is of a fine 
Thickneſs. You muſt obſerve to mix your Flour firſt with a little 


Milk, then add the reſt by Degrees; put in two Spoonfuls of beaten 
1 . | | Ginger, 


mix 
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Ginger, a Glaſs of Brandy, a little Salt; ftir all together, make 
_ your Stew-pan very clean, put in a Piece of Butter as big as a 
| Walnut, then pour in a Ladleful of Batter, which will make a 
Pancake, 'moving the Pan round that the Batter be all over the 
Pan ; ſhake the Pan, and when you think that Side is enough, toſs 
it; if you can't, turn it cleverly, and when both Sides are done, 
lay it in a Diſh before the Fire, and ſo do the reft. You muſt take 


Care they are dry; when you ſend them on Table, ſtrew a little 


Sugar over them. 


To make fine Pancakes. 


FTP AK E half a Pint of Cream, half a Pint of Sack, the Volk of | 


eighteen Eggs beat fine, a little Salt, half a Pound of fine 
Sugar, a little beaten Cinnamon, Mace, and Nutmeg ; then put in 
as much Flour as will run thin over the Pan, and fry them in freſh 


Butter. This ſort of Pancake will not be criſp, but very good. 
3 ſecond Sort of Fine Pancakes. 3 ; 
FAKE aPint of Cream, and eight Eggs well beat, a Nutmeg 
1 a little Salt, half a Pound of good Diſh-Butter melted ; 
thin Batter, fry them nice, and turn them on the back of a Pla te. 


A third Sort. 


| T AK E Six new-laid Eggs well beat, mix them with a Pint of 


Cream, a Quarter of a Pound of Sugar, ſome grated 3 
and as much Flour as will make the Batter of a proper Thickneſs. 


Fry theſe fine Pancakes in ſmall Pans, and let your Pans be hot. 
You. nuft not put above the Bigneſs of a Nutmeg of Butter at a 


Time into the Pan. > 


A fourth Sert, call'd, A. Quire of Paper. | 555 15 


AKE a Pint of Cream, fix Eggs, three Spoonfuls of fine Flour, 
7 three of Sack, one of Orange-flower water, a little Sugar, and 
half a Nutmeg grated, half a Pound of melted Butter almoſt cold ; 


mingle all well together, and butter the Pan for the firſt Pancake; | 


let them run as thin as poſſible, when they are juſt coloured they 
are enough: And ſo do with all the fine Pancakes. Kong 


| together, with as much Flour as will make them into a 


To 
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To make Rice Pancakes. 


I T AKE a Quart of Cream, and three Spoonfuls of Flour of Rice, 


ſet it on a ſlow Fire and keep it ſtirring till it is thick as 
Pap. Stir in half a Pound of Butter, a Nutmeg grated, then pour 


it out into an earthen Pan, and when it is cold, ſtir in three or 


four Spoonfuls of Fiour, a little Salt, ſome Sugar, nine Eggs well 
beaten ; mix all well together, and fry them nicely. When yu 
have no Cream uſe new Milk, and one Spoonful more of the Flour 
of Rice. b - 
$0 To make a Pupton of Apples. | 
P ARE ſome Apples, take out the Cores, and put them into a 
Skillet: to a Quart-Mugfull heaped, put in a Quarter of a 


Pound of Sugar, and two Spoonfuls of Water. Do them over a 
ſlow Fire, keep them ſtirring, add a little Cinnamon; when it 


is quite thick, and like a Marmalade, let it ſtand till cool. Beat 


up the Volks of four or five Eggs, and ſtir in a Handful of - grated 
Bread and a Quarter of a Pound of freſh Butter ; then form it 
into what Shape you pleaſe, and bake it in a ſlow Oven, and then 
turn it upfide-down on a Plate, for a Second Courſe, 


To make Black Caps. 


| C U T twelve large * in Halves, and take out the Cores, 


place them on a thin -pan, or Mazareen, as cloſe toge- 
ther as they can lye, with the flat Side downwards, ſqueeze a 


Lemon in, two Spoonfuls of Orange-flower Water, and pour over 


them; ſhred ſome Lemon-peel fine and throw over them, and 


grate fine Sugar all over. them in a quick Oven, and half an 


our will do them. When you ſend them to Table, throw fine 
Sugar all over the Diſh. | 1 


1 Lo bake Apples whole. 


UT 7 Apples into an earthen Pan, with a few Cloves, and 
a little Lemon- peel, ſome coarſe Sugar, a Glaſs of red Wine; 
put them into a quick Oven, and they will take an Hour baking. 


To flew Pears. | 

P ARE fix Pears, and either quarter them, or do them whole; 

they make a pretty Diſh with one whole, the reſt cut in 

Quarters, and the Cores taken _ Lay them in a deep earthen ry 
| wi 
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with a few Cloves, a Piece of Lemon-peel, a Gill of red Wine, 
and a Quarter of a Pound of fine Sugar. If the Pears are very 
large, they will take half a Pound of Sugar, and half a Pint of 
\ red Wine; cover them cloſe with brown Paper, and bake them 

till they are enough. e og 
Serve them hot or cold, juſt as you like them, and they will | 
be very good with Water in the place of Wine. 


To flew Pears in a Sauce-pan. ' 
P UT them into a Sauce-pan, with the Ingredients as before 
1 cover them and do them over a ſlow Fire. When they are 

enough take them off = 

- 4 3. 2917 Na flew Pear EU | 
ARE four Pears, cut them into Quarters, core them, put them 
into a Stew-pan, with a Quarter of a Pint of Water, a Quarter 
of a Pound of Sugar, cover them with a Pewter Plate, then cover 
the Pan with the Lid, and do them over a ſlow Fire. Look at 
them often, for fear of melting the Plate; when they are enough, 
and the Liquor looks of a fine Purple, take them off, and lay 
them in your Diſh with the Liquor; when cold ſerve them up for 
a Side- diſh at a ſecond Courſe, or juſt as you pleaſe. 15 
| To ſtew Pippins whole. . 
E twelve Golden Pippins, pare them, put the Parings into 
a Sauce-pan, with Water enough to cover them, a Blade of 
Mace, two or three Cloves, a Piece of Lemon- peel, let them ſim- 
mer till there is juſt enough to ſtew the Pippins in, then ftrain it, 
and put it into the Sauce-pan again, with Sugar enough to make 
it like a Syrup ; then put them in a Preſerving-pan, or clean 
Stew-pan, or large Sauce-pan, and pour the Syrup over them. Let 
there be enough to ſtew them in; when they are enough, which 
you will know by the Pippins being ſoft, take them up, lay them 
in a little Diſh with the Syrup : When cold, ſerve them up; or 

hot, if you chuſe it. | 4 55 + | 


F Xa pretty Made- Diſb. . 
AK E half a Pound of Almonds blanched and beat fine, with 

a little Roſe or Orange- flower Water, then take a Quart of 
ſweet thick Cream, and boil it with a Piece of Cinnamon and 
Mace, ſweeten it with Sugar to your Palate, and mix it with your 
Almonds ; ſtir it well together, and ſtrain it through a Sieve, Let. 
* : : 7 ä 


** > 
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Your Cream cool, and thicken it with the Volks of ſix Eggs; then 
, garniſh a deep Diſh, and lay Paſte at the Bottom, then put in 
ſhred Artichoke-Bottoms, being firſt boiled, upon that a little 
melted Butter, ſhred Citron and candied Orange; ſo do till your 
Diſh is near full, then pour in your Cream, and bake it without 
a Lid. When it is baked, ſcrape Sugar over it, and ſerve it up 
hot. Haf an Hour will bake it. 


To make Kickſhaws. | 
M AK E Puft-paſte, roll it thin, and if you have any Moulds 


work it upon them, make them up with preſerved Pippins. 
You: may fill ſome with Gooſeberreis, ſome with Raſberries, or 
-what you pleaſe, then cloſe them up, and either bake or fry them; 
throw grated Sugar over them, and ſerve them up. | 


- Pain Perdu, or Cream Toaſts. f ll 
H AVING two French Rolls,. cut them into Slices as thick 


as your Finger, Crumb and Cruſt together, lay them on a 

Diſh, put to them a Pint of Cream and half a Pint of Milk ; 
ſtrew them over with beaten Cinnamon and Sugar, turn them fre- 
quently till they are tender, but take care not to break them; 
then take them from the Cream with a Slice, break four or five 
Eggs, turn your Slices of Bread in the Eggs, and fry them in 
clarified Butter. Make them of a good brown Colour, but not black; 

N ſcrape a little Sugar on them. They may be ſerved for a Second 
. Courſe Diſh, but fitteſt for Supper. +137 


Salmaugundy for a Middle-Difb at. Supper. 
1 N the top Plate in the Middle, which ſhould ſtand higher than 
the reſt, take a fine pickled Herring, bone it, take off the Head, 
% and mince the reſt fine. In the other Plates round, put the follow- 
ing Things: In one, pare a Cucumber and cut it very thin; in 
y 


another, Apples pared and.cut ſmall ; in another, an Onion peeled 
and cut ſmall; in another, two hard Eggs chopped ſmall, the 
Whites in one, and the Yolks in another ; pickled Gerkins in ano- 
ther cut ſmall ; in another, Sellery cut ſmall ; in another, pickled 
red Cabbage chopped fine; take ſome Water- creſſes clean waſhed” 
a and picked, ſtick them all about and between every Plate or Saucer, 
K and throw Stertion Flowers about the Creſſes. You muſt have 
4 Oil and Vinegar, and Lemon to eat with it. . If it is prettily ſet 
: cut, it will make à pretty Figure in the Middle of the Table, 
. or you may lay them in Heaps in a Diſh. If you have not all 
theſe Ingredients, ſet out your Plates or Saucers with juſt what 
EY 7 M 2 you 
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you fancy, and in the room of a pickled Herring you may mince 


Anchovies. 5000 

| To make a Tanſey. | TY 
I A K E ten Eggs, break them into a Pan, put to them a little 

Salt, beat them very well, then put to them eight Ounces of 

Loaf-Sugar beat fine, and a Pint of the Juice of Spinach. Mix 
them well together, and ſtrain it into a Quart of Cream; then 
grate in eight Ounces of Naples Biſcuit or white Bread, a Nutmeg 
grated, a Quarter of a Pound of Jordan Almonds, beat in a Mortar, 
with a little Juice of Tanſey to your Taſte: Mix theſe all toge- 
ther, put it into a Stew-pan, with a Piece of Butter as large as 
a Pippin. Set it over a flow Charcoal Fire, keep it ſtirring till it 
is hardened very well, then butter a Diſh very well, put in your 
Tanſey, bake it, and when it is enough turn it out on a Pye-plate ; 
fqueeze the Juice of an Orange over it, and throw Sugar all over. 
Garniſh with Orange cut into Quarters, and Sweet-meats cut in 
little long Bits, and lay all over it Side. | 


Another Way. 


| AK Ea Pint of Cream and half a Pound of blanched Almonds. 
1 beat fine, with Roſe and Orange-flower Water, ſtir them to- 
gether over a flow Fire; when it boils take it off, and let it ſtand 
till cold; then beat in ten Eggs, grate in a ſmall Nutmeg, four 
Naples Biſcuits, a little grated Bread, and a Grain of Muſk. 
Sweeten to your Taſte, and if you think it is toe thick, put in 
fome more Cream, the Juice of Spinach to make it green; ſtir it 
well together, and either fry it or bake it. If you fy is, do one 
Side firſt, and then with a Diſh turn the other. 


To make Hedge-Hog ty 
TAK E two Quarts of ſweet blanched Almonds, beat them well 


J in a Mortar, with a little Canary and Orange-flower Water, to 

keep them from oiling. Make them inte a ſtiff Paſte, then beat 
in the Volks of twelve Eggs, leave out five of the Whites, put to it 
a Pint of Cream, ſweeten it with Sugar, put in half a Pound of 
ſweet Butter melted, ſet it on a Furnace or flow Fire, and keep 
- continually ſtirring till it is ſtiff enough to be made into the Form 
of a Hedge-Hog, then ſtick it full of blanched' Almonds lit, 
and ſtuck up like the Briſſels of a -Hedge-Hog, then put it into a 
Diſh. Take a Pint of Cream and the Volks of four Eggs beat 
up, and mix with the Cream ; fweeten to. your Palate, and-keep 
them ſtirring over a flow Fire all the time till it is hot, then 

it: | 6 | pour 
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pour it into your Diſh round the Hedge-Hog ; let it ſtand till it is 
cold and ſerve it up, | 
Or you may make a fine Hartſhorn Jellv, and pour into the 
Diſh, which will look very pretty. You may eat Wine and Sugar 
with it, or eat it without. „ 5 | 
Or cold Cream ſweetened, with a Glaſs of white Wine in it 
and the Juice of a Seville Orange, and pour into the Diſh. It will 
be 2 for Change. | 
; This a pretty Side-Diſh at a Second Courſe, or in the Middle 
2 Supper, or in a grand Deſert. Plump two Currants for the 
Eyes. : 8 S 


. 


Or make it thus for Change. 


TAKE two Quarts of ſweet Almonds blanched, twelve bitter 

ones, beat them in a Marble Mortar well together, with Ca- 
nary and Orange: flower Water, two Spoonfuls of the Tincture of 
Saffron, two Spoonfuls of the Juice of Sorrel, beat them into a fine 
Paſte, put in Half a Pound of melted Butter, mix it up well, a 
little Nutmeg and beaten Mace, an Ounce of Citron, an Ounce of 
Orange- peel, both cut fine, mix them in, the Volks of twelve Eggs 
and Half the Whites, beat up and mixed in, Half a Pint of Cream, 
HFlalf a Pound of double- refined Sugar, and work it up all together. 
If it is not ſtiff enough to make up into the Form you would have 
it, you muſt have a Mould for it; butter it well, then put in your 
Ingredients, and bake it. The Mould muſt be made in ſuch a 
Manner, as to have the Head peeping out; when it comes out 
of the Oven, have ready ſome Almonds blanched and lit, and 
boil'd up in Sugar till brown. Stick it all over with the Almonds; 
and for Sauce, have red Wine and Sugar made hot, and the Juice 
of an Orange. Send it hot to Table, for a Furſt Courſe. 

You may leave out the Saffron and Sorrel, and make it up like 
Chickens, or any other Shape you pleaſe, or alter the Sauce to 
your Fancy. Butter, Sugar and white Wine is a pretty Sauce, for 
either Baked or Boiled, and you may make the Sauce of what 
Colour you pleaſe ; or put it into a Mould, with Half a Pound of 
Currants added to it, and boil it for a Pudding. You may ule 
Cochineal in the Room of Saffron. „ 
The following Liquor you may make to mix with your Sauces: 
Beat an Ounce of Cochineal very fine, put in a Pint of Water in a 
Skillet, and a Quarter of an Ounce of Roch Alum; boil it till the 
(Goodneſs is out, ſtrain it into a Phial, with an Ounce of fine 


Sugar, and it will keep fix Months. | 
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To make pretty Almond Puddings. FI | 


T*AKE a Pound and a Half of blanched Almonds, beat them fine 
with a little Roſe Water, a Pound of grated Bread, a Pound 

and a Quarter of fine Sugar, a Quarter of an Ounce of Cinnamon, 
and a large Nutmeg beat fine, Half a Pound of melted Butter, 
mixed with the Yolks of Eggs and four Whites beat fine, a Pint of 
Sack, a Pint and a Half of Cream, ſome Roſe or Orange-flower 
Water; boil the Cream and tie a little Bag of Saffron, and dip in 
the Cream to colour it. Firſt beat your Eggs very well, and mix 
with your Batter; beat it up, then the Spice, then the Almonds, 
then the Roſe Water and Wine by Degrees, beating it all the Time, 
then the Sugar, and then the Cream by Degrecs, kee ing it ſtir- 
ring, and a Quarter of a Pound of Vermicella. Stir all together, 
have ſome Hog's Guts nice and clean, fill them only half full, and 
as you put in the Ingredients here and there, put in 2 Bit of 
Citron; tie both Ends 'of the Gut tight, and boil them about a 
Quarter of an Hour. You may add Currants for Change. 


20 make fried Toaſts. | 

AKE a Penny-Loaf, cut it into Slices a Quarter of an Inch 
; thick round-ways, toaſt them, and then take a Pint of Cream 
and three Eggs, Half a Pint of Sack, ſome Nutmeg, and ſweetened 
to your Taſte. Steep the Toaſts in it for three or four Hours, then 
have ready ſome Butter hot in a Pan, put in the Toaſts and fry them 
brown, lay them in a Diſh, melt a little Butter, and them mix 
what is left; if none, put in ſome Wine and Sugar, and pour 


over them. They make a pretty Plate or. Side-Diſh for Supper. 


[4 To ſftiew a Brace of Carp, 
CRAPE them very clean, then gut them, waſh them and the 

Rows in a Pint of good {tale Beer, to preſerve all the Blood, 
and boil the Carp with a little Salt in the Water. 5 

In the mean Time ſtrain the Beer, and put it into a Sauce-pan, 
with a Pint of Red Wine, two or three Blades of Mace, ſome 
Whole Pepper, black and white, an Onion ſtuck with Cloves, 
Half a Nutmeg bruiſed, a Bundle of Sweet Herbs, a Piece of Le- 
mon-peel as big as a Six-pence, an Anchovy, a little Piece of 
Horſe-raddiſh. Let theſe boil together ſoftly for a Quarter of an 
Hour, covered cloſe; then ſtrain it, and addd to it, Half the hard 
Roe beat to Pieces, two or three Spoonfuls of Catchup,-a Quarter 
of a Pound of freſh Butter and a- Spoonful of Muſhroom-pickle. 
Let it boil, and keep ſtirring it till the Sauce is thick and enough; 


* 
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if it wants any Salt, you muſt put ſome in: Then take the reſt of the 
Roe, and beat it up with the Volk of an Egg, ſome Nutmeg and 
a little Lemon- peel cut ſmall, fry them in freſh Butter in little 
Cakes, and ſome Pieces of Bread cut Three-corner-ways and fry'd 
brown. When the Carp are enough take them up, pour your Sauce 


over them, lay the Cakes round the Diſh, with Horſe-raddiſh 


ſcrap'd fine, and fry'd Parſley. The reſt lay on the Carp, and the 
Bread ſtick about them, and lay roupd them, then ſliced Lemon 


notched and laid round the Dith, and two or three Pieces on the 


Carp. Send them to Table hot. | 
The boiling of Carp at all Times is the beſt Way, they eat fatter 
and finer. The ſtewing of them is no Addition to the Sauce, and 
only hardens the Fiſh and ſpoik it. If you would have your Sauce 
white, put in good Fiſh Broth inſtead of Beer, and white Wine 
in the room of red Wine. Make your Broth with any Sort of 
freſh Fiſh you have, and ſeaſon it as you do Gravy. 1 


1 55 To fry Carp. | 

PÞIRST feale and gut them, waſh them clean, lay them in a 
Cloth to dry, then flour them, and fry them of a fine light 
brown. F ſome Toaſt cut Three-corner-ways, and the Roes ; 
when your Fiſh is done, Jay them on a coarſe Cloth to drain. Let 
your Sauce be Butter and Anchovy, with the Juice of Lemon. Lay 
your Carp in the Diſh, the Roes on each Side, and garniſh with 
the fiy'd Toaſt and Lemon. _ 55 


| . To bake a Carp. ; 
| QCALE, waſh, and clean a Brace of Carp very well; take an 


= earthen Pan deep enough to lie cleverly in, butter the Pan a 


little, lay in your Carp; ſeaſon it with Mace, Cloves, Nutmeg, and 
black and white Pepper, a Bundle of ſweet Herbs, an Onion, an 


Anchovy, pour in a Bottle of white Wine, cover it cloſe and let 


them bake an Hour ip a hot Oven, if large; if ſmall, a leſs Time 


will do them, When they are enough, carefully take them up and 
lay them in a Diſh; ſet it over hot Water to keep. it hot, and 


cover it cloſe, then pour all the Liquor they were baked in into 
a Sauce-pan, let it boil a Minute or two, then ſtrain it, and add 


Half a Pound of Butter rolled in Flour. Let it boil, keep ſtirring - 


it, fqueeze in the Juice of Half a Lemon, and put in what Salt 


you want; pour the Sauce over the Fiſh, lay the Roes round, 
and garniſh with Lemon, Obſerve to ſkim all the Fat off the 


Liquor. | 
_ 1 5 To 
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oO Jo fry Tenth. | 
SLIDE your Tenches, lit the Skin along the Backs, and with 


the Point of your Knife raiſe it up from the Bone, then cut the 


Skin acroſs at the Head and Tail, then ftrip it off, and take out 
the Bone; then take another Tench, or a Catp, and mince the Fleſh 
ſmall with Muſhrooms, Chives and Parſley. Seaſon them with Salt, 
Pepper, beaten Mace, Nutmeg and a few ſavoury Herbs minced 
ſmall. Mingle theſe all well together, then pound them in a Mor- 
tar, with Crumbs of Bread as much as two Eggs ſoaked in Cream, 


the Yolks of three or four and a Piece of Butter. When theſe. 


have been well pounded, ſtuff the Tenches with this Farce: take 
clarified Butter, put it into a Pan, ſet it over the Fire, and when 
It is hot flour your Tenches, and put them into the Pan one by one, 
and fry them brown; then take them up, lay them in a coarſe 
Cloth before the Fire to keep hot. In the mean Time, pour all the 
Greaſe and Fat out of the Pan, put in a quarter of a Pound of But- 


ter, ſhake ſome Flour all over the Pan, keep ſtirring with a Spoon 


till the Butter is a little brown; then pour in half a Pint of white 
Wine, ſtir it together, pour in half a Pint of boiling Water, an 
Onion ſtuck with Cloves, a Bundle of ſweet Herbs and a Blade or 
two of Mace. Cover them cloſe, and let them ſtew as ſoftly as you 


can for a quarter of an Hour; then ſtrain off the Liquor, put it 


into the Pan again, add two Spoonfuls of Catchup, have ready an 
Ounce of Truffles or Morels boiled in half a Pint of Water tender, 
pour in Truffles, Water and all into the Pan, a few Muſhrooms, 


and either half a Pint of Oyſters, clean waſhed in their own Li- 
quor, and the Liquor and all put into the Pan, or ſome Crawfiſh ; 
| but then you muſt put in the Tails, and after clean picking them, 


boil them in half a Pint of Water, then ſtrain the Liquor and put 
into the Sauce: Or take ſome Fiſh-Melts, aud toſs up in your 
Sauce. All this is juſt as you fancy. 


When you find your Sauce is very good, put your Tench into 


the Pan, make them quite hot, then lay them into your Diſh 
and pour the Sauce over them. Garniſh with Lemon. 

Or you ee range, put in half a Pint of ſtale Beer inſtead 
of Water. You may dreſs Tench juſt as you do Carp. 


To roaſt a Cod's Head. 


WASH it very clean and ſcore it with a Knife, ſtrew a little 
Salt on it, and lay it in a Stew-pan before the Fire, with 


ſomething behind it that the Fire may roaſt it. All the Water 


that comes from it the firſt half Hour throw away, then throw 
| | | : on 


r 
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on ita little Nutmeg, Cloves and Mace beat fine, and Salt; flour 
it, and baſte it with Butter. When that has lain ſome Time, turn 
and ſeaſon it, and baſte the other Side the ſame; turn it often, 
then baſte it with Butter and Crumbs of Bread. If it is a large 
Head, it will take four or five Hours baking. Have ready ſome 
melted Butter with an Anchovy, ſome of the Liver of the Fiſh 


boiled and bruiſed fine; mix it well with the Butter, and two 


Volks of Eggs beat fine and mixed with the Butter, then ſtrain 
them through a Sieve, and put them into the Sauce-pan again, with 
a few Shrimps, or pickled Cockles, two Spoonfuls of red Wine 
and the Juice of Lemon. Pour it into the Pan the Head was 


roaſted in, and ſtir it all together, pour it into the Sauce-pan, keep 


it ſtirring, and let it boil; pour it in a Baſon. Garniſh the Head 
with fry'd Fiſh, Lemon and ſcraped Horſe-raddiſh. If you have 
a large Tin Oven, it will do better. | | 


_— To boil a Cod's Head. 
GET a Fiſh-Kettle on the Fire, with Water enough to boil. it, 
a good Handful of Salt, a Pint of Vinegar, a Bundle of ſweet 
Herbs, and a piece of Horſe-raddiſh ; let it boil a Quarter of an 
Hour, then put in the Head, and when you are ſure it is enough, 
lift up the Fiſh-Plate with the Fiſh on it, ſet it aeroſs the Kettle 


to drain, then lay it in your Diſh and lay the Liver an one Side. 
Garniſh with Lemon and Horſe-raddiſh ſcraped ; melt ſome But- 


ter, with a little of the Fiſh Liquor, an Anchovy, Oyſters, or 
Shrimps, or juſt what you fancy. Lk 


To flew Cod. 


(CUT your Cod into Slices an Inch thick, lay them in the Bot- 
— tom of a large Stew-pan ; ſeaſon them with Nutmeg, beaten 
Pepper and Salt, a Bundle of ſweet Herbs and an Onion, Half a 


Pint of white Wine and a Quarter of a Pint of Water; cover it 


cloſe, and let it ſimmer ſoftly for five or fix Minutes, then ſqueeze 
in the Juice of a Lemon, put in a few Oyſters and the Liquor 
ſtrained, a Piece of Butter as big as an Egg rolled in Flour, and 
a Blade or two of Mace, cover it cloſe and let it ſtew foftly, ſhak- 


ing the Pan often. When it is enough, take out the ſweet Herbs 


and Onion, and diſh it up; pour the Sauce over it, and garniſh 
with Lemon. JF. | =; 7 
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1 fricaſey. Cod. 


NET the Sounds, blanch them, then make them very clean, 


| and cut them into little Pieces. If they be dried Sounds, you 
muſt firſt boil them tender. Get ſome of the Roes, blanch them 
and waſh them clean, cut them into round pieces about an Inch 
thick, with ſome of the Livers, an equal quantity of each, to 
make a handfome Diſh, and a piece of Cod about one Pound in 
the Middle. Put them into a Stew-pan, ſeaſon them with a little 
beaten Mace, grated Nutmeg and Salt, a little Bundle of ſweet 


Herbs, an Onion, and a quarter of a Pint of Fiſh-Broth or boiling 


Water; cover them cloſe, and let them ftew.a few Minutes: Then 
put in half a Pint of red Wine, a few Oyſters with the Liquor 
trained, a Piece of Butter rolled in Flour, ſhake the Pan round, 
and let them ſtew ſoftly till - they are enough, take out the 


ſweet Herbs and Onion, and diſh it up. Garniſh with Lemon. 
Or you may do them white thus; inſtead of red Wine add 


white, and a Quarter of a Pint of Cream. 


To bake a Cod's Head. 


BY TTER the Pan you intend to bake it in, make your Head 

very clean, lay it in the Pan, put in a Bundle of ſweet Herbs, 
an Onion ſtuck with Cloves, three or four Blades of Mace, half a 
large Spoonful of black and white Pepper, a Nutmeg bruiſed, a 


Quart of Water, a little piece of Lemon-peel, and a little piece 
of Horſe-raddiſh. Flour your Head, grate a little Nutmeg over 


it, ſtick pieces of Butter all over it, and throw Raſpings all over 
that. Send it to the Oven to bake ; when it is enough, take it 
out of that Diſh, and lay it carefully into the Diſh you intend to 
ſerve it up in. Set the Diſh over boili 


Liquor out of the Diſh it was baked in- into a Sauce-pan, ſet it 
on the Fire to boil three or four Minutes, then ftrain it and put to 


it a Gill of red Wine, two Spoonfuls of Catchup, a Pint of 


Shrimps, half a Pint of Oyſters, or Muffek, Liquor and all, but 


firſt ſtrain it, a Spoonful} of Muſhroom-pickle, a Quarter of a 
Pound of Butter rolled in Flour, ſtir it all together till it is thick 


and boils ; then pour it into the Diſh, have ready ſome Toaſt cut 


Three- corner- Ways and fry'd criſp. Stick Pieces about the Head 
and Mouth, and _ the reſt round the Head. Garniſh with Lemon 
Torſe-raddiſh, and Parſley criſped in a Plate be- 


notched, ſcraped 
fowt the Fire. Lay one Slice of Lemon on the Head, and ſerve it 
up hot. : - | | | L 

|}. Ta 


ing Water, and cover it wit 
a Cover to keep it hot. In the mean "Time be quick, pour all the 
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| T's broil Shrimp, Cod, Salmon, Whiting, or Haddock. 
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FLOUR it, and have a quick clear Fire, ſet _ Gridiron 
high, broil it of a fine brown, lay it in your Diſh,_and for 
Sauce have good melted Butter. Take a Lobſter, bruiſe the Body 


in the Butter, cut the Meat ſmall, put all together into the 


melted Butter, make it hot and pour it into your Diſh, or into 
Baſons. Garniſh with Horſe-raddiſh and Lemon. | 


Or Oyſter-Sauce made thus. 


JAKE half a Pint of Oyſters, put them into a Sauce-pan with 
their own Liquor, two or three Blades of Mace. Let them 
ſimmer till they are plump, - then with a Fork take out the 
Oyſters, ſtrain the Liquor to them, put them into the Sauce-pan 
again, with a Gill of white Wine hot, a Pound of Butter rolled 
in alittle -Flour ; ſhake the Sauce-pan often, and when the Butter 
is melted, give it a Boil up. 4; | | 
Muſſel-Sauce made thus is very good, only you muſt put them 
into a Stew-pan, and cover them cloſe; firſt open, and ſearch 
that there be no Crabs under the Tongue. 3 
Or a Spoonful of Walnut-Pickle in the Butter makes the Sauce 
good, or a Spoonful of either Sort of Catchup, or Horſe-raddiſh 


auce. 


into the melted Butter, grate half a Nutmeg, beat up the Yolk of 


an Egg with one Spoonful of Cream, pour it into the Butter, keep 
it ſtirring till it boils, then pour it directly into your Baſon. - 


Jo dreſs little Fiſh. * 
AS 
A ſhould be fry'd dry and of a fine brown, and nothing but 


plain Butter. Garniſh with Lemon. 1 pe 54:29 
And to boiled Salmon the ſame, only garniſh with Lemon and 


Horſe-raddiſn. 


And with all boiled Fiſh, you ſhould put 2 good dead of Salt 


and Horſe-raddiſh in the Water; except Mackrel, with which put 
Salt and Mint, Parſley and Fennel, which you muſt chop to put 
Into the Butter, and ſome love ſcalded Gooſeberries with them.. 
And be ſure to boil your Fiſh well; but take great Care they 


8 


don't break. 


Melt your Butter, ſcrape a good deal of Horſe-raddiſh fine, put it 


to all Sorts of little Fiſh, ſuch as Smelts, Roch, &c. they 
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To bral Mackrel. 


CLEAN them, cut off the Heads, ſplit them, ſeaſon them with 
> Pepper and Salt, flour them, and broil them of a fine light 
Brown. Let your Sauce be plain Butter. 


To broil Weaver. 


GUT them and waſh them clean, dry them in a clean Cloth, 
flour them, then broil them, and have melted Butter in a Cup. 
They are fine Fiſh, and cut as firm as a Soal ; but you mult take 
Care not to hurt yourſelf with the. two ſharp Bones in the Head. 


E To boil a Turbutt. | | 
JAY it in a good deal of Salt and Water an Hour or two, and if 

it is not quite ſweet, A Water five or ſix Times; firſt 
put a good deal of Salt in the Mouth and Belly. 


In the mean Time ſer on your Fiſh Kettle with clean Water and 


Salt, a little Vinegar, and a Piece of Horſe-raddiſh. When the 
Water boils, lay the Turbutt on a Fiſh-Plate, put it into the Ket- 
tle, let it be well boiled, but take great Care it is not too much 
done; when enough, take off the Fish-Kettle, ſet it before the 
Fire, then carefully lift up the Fiſh-Plate and ſet it acroſs the Ket- 
tle to drain: In the mean Time melt a good deal of freſſi Butter, 
and bruiſe in either the Body of one or two Lobſters, and the 
Meat cut ſmall, then give it a Boil, and pour it into Baſons. This 
is the beſt Sauce; but you may make what you pleaſe. Lay the 


Fiſh in the Diſh. Garniſh with ſcraped Horſe-raddiſh and 


Lemon, and pour a few Spoonfuls of Sauce over it. 


To bake a Tarbutt. * © 


AKE a Diſh the Size of your Turbutt, rub Butter all over it 
thick, throw a little Salt, a little beaten Pepper and half a 
large Nutmeg, ſome Parſley minced fine and throw all over, pour 


in a Pint of white Wine, cut off the Head and Tail, lay the Turbutt 
in the Diſh, pour another Pint of white Wine all over it, grate the 
other Half of the Nutmeg over it, and a little Pepper, ſome Salt 


and chopped Parſley. Lay a Piece of Butter here and there all 
over, and throw a little Flour all over, and then a many 


Crumbs of Bread. Bake it, and be ſure that it is of a fine brown; 
then lay it it your Diſh, ftir the Sauce in your Difh all together, 
pour it into a Sauce-pan, ſhake in a little Flour, let it boil, then 
ſtir in a Piece of Butter and two Spoonfuls of Catchup, let it boil 
and pour it into Baſons. Garnish your Dish with Lemon; and you 


„ : 


in a Cup, 


Cruſt round the "x of the Diſh, and flick 
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may add what you fancy to the Sauce, as Shrimps, Anchovies, 
Muſhrooms, &c. If a ſmall Turbutt, half the Wine will do; it 
eats finely thus: Lay it in a Diſh, ſkim off all the Fat, and pour 
the reſt over it. Let it ſtand till cold, and it is good with 
Vinegar, and a fine Diſh to ſet out a cold Table. | 


To dreſs a Fole of Pickled Salmon, 


LAY it in freſh Water all Night, then lay it in a Fiſh-plate, put 
it into a large Stew-pan, ſeaſon it with a little whole Pepper, 
a Blade or two of Mace in a coarſe Muſlin Rag tied, a whole 
Onion, a Nutmeg bruiſed, a Bundle of ſweet Herbs and Parſley, 
a little Lemon-peel, put to it three large Spoonfuls of Vinegar, a 
Pint of white Wine, and a. Quarter of a Pound of freſh Butter 
rolled in Flour; cover it cloſe, and let it fimmer over a ſlow Fire 
for a Quarter of an Hour, then carefully take up your Salmon, and 
lay it in your Diſh, ſet it over hot Water and cover it. In the 
mean Time let your Sauce boil till it is thick and good. Take 


out the Spice, Onion, and ſweet Herbs, and pour it over the 


Fiſh, Garniſh with Lemon, 
To broil Salmon. 


UT freſh Salmon into thick Pieces, flour them and broit 
chem, lay them in your Diſh, and have plain melted Butter 


| Baked Salmon. 


TAKE A little Piece cut into Slices, about an Inch thick, butter 
the Diſh that you would ſerve it to Table on, lay the 
Slices in the Diſh, take off tue Skin, make a Force-meat thus: 
Take the Flefh of an Eel, the Fleſh of a Salmon, an _ Quan- 
tity, beat it in a Mortar, ſeaſon it with beaten Pepper, Salt, Nut- 
meg, two or three Cloves, ſome Parſley, a few Muſhrooms, and a 
Piece of Butter, ten or a dazen Coriander-ſeeds beat fine. Beat all 
together, boil the Crumb of a Halfpenny Roll in Milk, beat up 
four Eggs, ſtir it together till it is thick, let it cool and mix it 
well together with the reſt ; then mix all together with four raw 
Eggs, on every Slice lay this Force-meat all over, pour a very 
little melted Butter over them and a few Crumbs of Bread, lay a 
Oyſters round upon 
it. Bake it in an Oven, and when it is of a very fine brown ſerve 
it up; pour a little plain Butter, with a little red Wine in it, 
into the Diſh, and the Juice of a Lemon: Or you may bake it in 
Sw „ 
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any Diſh, and when it is enough lay the Slices into another Diſh, 
Pour the Butter and Wine into Meg Diſh it was baked in, give it 


a Boil and pour it into the Diſh. Garniſh with 3 This 
S a fine Diſh, ſqueeze the Juice of a Lemon in. 


. To broil Mackrel 3 


Car off their Heads, gut them, waſh them clean, pull out the 2 8. 
; Roe at the Neck-end, boil it in a little Water, then bruiſe it and 
with a Spoon, beat up the Yolk of an Egg, with a little Nutmeg, 

a little Lemon-peel cut fine, a little Thyme, ſome Parſley boiled 1 
and chopped fine, a little Pepper and Salt, a few Crumbs of 8 
Bread: Mix all well together, and fill the Mackrel; flour it i 
well, and broil it nicely. Let your Sauce be plain Butters with a 9; 
lire Catchup c or Walnut-pickle. _ 


To broil Herrings. aſi 5 G 


SCALE them, out them, cut off their Heads, waſh ow clean, rol 

| them in a Cloth, flour them and broil them, but with. are 
your nite juſt notch them acroſs :” Take the Heads and mafſhr ſw 

them, boil them in ſmall Beer or Ale, with a little whole Pepper up 
and Onion. Let it boil a quarter of an Hour, then ftrain it, 

| thicken it with Butter and Tian and a good deal of Muſtard. 

Lay the Fiſh in the Diſh, and pour the Sauce into Aa ny or 


: plain melted Butter and Muſtard. 0 . ( 
— Td fry Herrings. | be 

CLEAN, 2 as abov 'e, fry them in Butter, have 3 A 5 W lit 
many Onions wool and cut thin. Fry them of a light brown. Bi 

with the errings ; lay the Herrings in your Diſh, and the Onions C 
round, Butter and fuftard in a Cup. " You muſt do * with 8 


a quick Fire. 


To dreſs Herring: and; Cabbage. . Fi 


BOIL your Cabbage tender, then put it into a Sauce-pan, and ( 
chop it with a Spoon ; put in a good Piece of Butter, let it ſtew, 1 
ſtirring leſt it ſhould burn. Take ſome red Herrings and ſplit 5 
1 

tl 

it 

d 

I 

1 


them open, and toaſt them before the Fire, till they are hot 
through. Lay the Cabbage in a Diſh, and lay the pas on ih 
and fend it to "Fable hot. + 
Or pick Jour. Herring from the Bones, and throw all over your 
Cabbage. ave ready a hot Iron, and juſt hold it over the Her- 
ring to make it hot, and ſend it away quick, *' 15 
2 
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44 " Do make Water- Sokey.. _ 13 
his TAKE ſome of the ſmalleſt Plaiſe or Flounders you can get, 
| waſh them clean, cut the Fins cloſe, put them into a Stew- 

pan, put juſt Water enough to boil them in, a little Salt and 4 

Bunch of Parſley ; when they are enough, ſend them to Table in 
he a Soop-diſh, with the Liquor to keep them hot. Have Parſley 
it MN and Hutter in a Cup. r: e 
8. | 4 To ſtew Eels. | 
of QEIN, gut and waſh them very clean in fix or eight Waters, to 
Pp waſh away all the Sand; then cut them in Pieces, about as long 
.. = your Finger, put juſt Water enough for Sauce, put in a ſmal} 
\ Onion ſtuck with Cloves, a little Bundle of ſweet Herbs, a Blade 
or two of Mace, and ſome whole Pepper in a thin Muſlin Rag. 
Cover it cloſe, and let them ſtew very ſoftly. 7 7 
Look at them now and then, put in a little Piece of Butter 
n, rolled in Flour and a little chopped Parſley. When you find they 
th. are quite tender and well done, take out the Onion, Spice, and. 
Ir ſweet Herbs. Put in Salt enough to ſeaſon it. Then diſh them 
er up with the Sauce. | : 2 


15 | To flew Eels with Broth. 

(CLEANSE your Eels as above, put them into a Sauce-pan 

with a Blade or two of Mace and a Cruſt of Bread. Put juſt 

Water enough to cover them cloſe, and let them ſtew very ſoftly 3 

\ when they are enough, diſh them up with the Broth, and have a 
d Wl little plain melted Butter in a Cup to eat the Eels with. The 
n Broth will be very good, and is fit for weakly and conſumptive 
1 Conſtitutions. 5 by; _— 


„ To dreſs a Pike. 
GOT it, cleanſe it and make it very. clean, then turn it round 


with the Tail in the Mouth, lay it in a little Diſh, cut Toaſt 

„ Three-corner-ways, fill the Middle with them, flour it and ſtick 
" Pieces of Butter all over; then throw a little more Flour, and ſend 
"_ it to the Oven to bake : Or it will do better in a Tin-Oven before” 
X the Fire, then you can baſte it as you wil. When it is done lay 

| it in your Diſh, and have ready melted Bulter, with an Anchovy 
r diſſolved in it, and a few Oyſters or Shrimps; and if there is an 
75 Liquor in the Diſh it was baked in, add it to the Sauce and put 
85 in juſt what you fancy. Pour your Sauce into the Diſh. Garniſh 
2 1 | it 
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i with Toaſt about the Fiſh, and Lemon about the Diſh. You 
mould have a Pudding in the Belly, made thus : Take grated 
Bread, two hard: Eggs chopped fine, half a Nutmeg grated, a 
Iittie Lemon-peel- cut fine, and either the Row or Liver, or both, 
x any, chopped fine; and if you have none, get either the Piece 
of the Liver of a Cod, or the Row of any Fiſh, mix them all 
together with a raw Egg and a good Piece of Butter. Roll it up, 
and put it into the Fiſh's Belly before you bake it. A Haddock 
done this Way eats very well. . 5 


To broil Haddecks, when they are in high Seaſon. 

QCALE them, —_ and waſh them clean, don't rip open their 

Bellies, but take the Guts out with the Gills, dry them in a 

clean Cloth very well: If there be any Row or Liver, take it out, 
but put it in again; flour them well, and have a clear good Fire. 
Let your Gridiron be hot and clean, lay them on, turn them quick 
two or three Times for fear of ticking ; then let one Side be 
enough, and turn the other Side. When that is done, lay them 
in your Diſh, and have plain Butter in a Cup. : 
- They eat finely ſalted a Day or two before you dreſs them, and 
Inmg up to dry, or boiled with Egg-ſauce. Newcaſtle is a fa- 
mous * ſalted Haddocks. They come in Barrels, and keep 
a great e. "OR 

| J0o broil Cod- Sounds. 


bg pu — firft lay them in hot Water a few Minutes; take 
| them out and rub them well with Salt, to take off the Skin 
and black Dirt, then they will look white, then put-them jn 
Water and give them a Boil, Take them out and flour them well, 
pepper and falt them, and broil them. When they are enough, 
y them in your Diſh, and pour melted Butter — Muſtard into 
the Diſh. Broil them whole. | 


N | To fricaſey Cod- Sounds. 1 
1 CEEAN them very well, as above, them cut them into little 
pretty Pieces, boil them tender in Milk and Water, then 
throw them into a Cullender to drain, pour them into a clean 
Sauce-pan, ſeaſon them with a little beaten Mace and grated Nut- 
meg, and a very little Salt; pour to them juſt Cream enough for 
Sauce and a good Piece of Butter rolled in Flour, keep ſhaking 
your Sace-pan round all the Time, till it is thick enough ; then 
dith it-up, and garniſh with Lemon. , Py 
. a 7 
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To dreſs Salmon au Court-Bouillon. 

AFTER having waſhed and made your Salmon very clear s 

core the Side pretty deep, that it may take the Seaſoning, take 
a Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, 
a Nutmeg, dry them and beat them fine, a Quarter of an Ounce 
of black Pepper beat fine, and an Qunce of Salt. Lay the Salmon 
in a Napkin, ſeaſon it well with this Spice, cut ſome Lemon- 
peel fine, and Parſley, throw all over, and in the Notches put 
about a Pound of freſh Butter rolled in Flour, roll it up tight in 
the Napkin, and bind it about with Packthread. Put it in a 
Fiſh-Kettle, juſt big enough to hold ir, pour in a Quart of white 
Wine, a Quart of Vinegar, and as much Water as will juſt 
ER  —© „ 3 
Set it over a quick Fire, cover it cloſe ; when it is enough, 
which you muſt judge by the bigneſs of your Salmon, ſet it over 
a Stove to ſtew till you are ready. Then have a clean Napkin fold- 
ed in the Diſh it is to lay in, turn it out of the Napkin it was 
boiled in on the other Napkin. Garniſh the Diſh with a good 
deal of Parſley criſped before the Fire. | 1 
For Sauce have nothing but plain Butter in a Cup, or Horſe- 


raddiſh and Vinegar. Serve it up for a Firſt Courſe. 


To dreſs Salmon a Ia Braiſe. 


T AKE a fine large Piece of Salmon, or a large Salmon- Trout, 


* make a Pudding thus: Take a large Eel, make it clean, flit it 
open, take out the Bone, and take all the Meat clean from the 
Bone, chop it fine, with two Anchovies, a little Lemon-peel cut 
fine, a little Pepper, and a grated Nutmeg with Parſley c 


and a very little Bit of e a few Crumbs oſ Bread, the Yolk | 
fine; 


of an hard Egg chopped roll it up in a Piece of Butter, and 
put it into the Helly of the Fiſh, ſew it up, lay it in an oval Stew- 
pan, or little Kettle that will juſt hold it, take half a Pound of 
freſn Butter, put it into a Sauce-pan, when it is melted ſhake in a © 
Handful of Flour, ſtir it till it is a little brown, then pour to it a 


Pint of Fiſh-Broth, ſtir it together, pour it to the Fiſh, with a 


Bottle of white Wine. Seaſon it with Salt to your Palate, put 
ſome Mace, Cloves, and whole Pepper into a coarſe Muſlin Rag, 
tye it, put to the Fiſh an Onion, and a little Bundle of fweet 
Herbs. Cover it cloſe, and let it ſtew very ſoftly over a ſlow Fire, 

put in fome freſh Muſhrooms, or pickled ones cut ſmall, an Ounce 


of Truffles and Morels cut fmall ; let them all ſtew together, when 
it is enough, take up your carefully, lay it in your Diſh, 


and 
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and pour the Sauce all over. Garniſh with ſcraped Horſe-raddiſh 


and Lemon notched, ſerve it up hot. This is a fine Diſh for a 
Firſt Courſe, | 7 | | 


4. „ Salmen in Ca.. 
| CUT our Salmon into little Pieces, ſuch as will lay rolled in 
half-Sheets of Paper. Seaſon it with Pepper, Salt and Nut- 


; meg; butter the Inſide of the Paper well, fold the Paper fo as no- 


thing can come out, then lay them on a Tin Plate to be baked, 


pour a little melted Butter over the Papers, and then Crumbs of 


Bread all, over them. Don't let your Oven be too hot, for fear of 
burning the Paper. A Tin Oven before the Fire does beſt. When 
you think they are enough, ſerve them up juſt as they are. There 
will be Sauce enough in the Papers. EE: | 


To dreſs Flat Fiſh. 


I N drefling all Sorts of flat Fiſh, take great care in the boiling 


of them, be ſure to have them enough, but don't let them be 
broke ; mind to put a good deal of Salt in, and Horſe-raddiſh in 
the Water, let your F 
Fins off, When you fry them, let them be well drained ina Cloth 
and floured, and Fl 
Butter. If there 


Cloth is the beſt Thing to drain it on. 


1-j To dreſs Salt Fiſh. 
O LD Ling, which is the beſt Sort of Salt Fiſh, lay it in Water 
twelve 8 then Tay it twelve Hours on a Board, and 


then twelve more in Water. When you boil it put it into the 
Water cold: If it is good, it will take about fifteen Minutes boil- 


ing ſoftly. Boil Parſnips very tender, ſcrape them, and put them 


into a Sauce-pan, put to them ſome Milk, ſtir them till thick, 
then ſtir ina good Piece of Butter, and a little Salt; when they 


are enough lay them in a Plate, the Fiſh by itſelf dry, and Butter 


and hard Eggs chopped in a Baſon. _ | 
As to Water-Cod, that need only be boiled and well ſkimmed. 


| Scotch Haddocks you muſt lay in Water all Night. You may 


| boil or brail them. If you broil, you muſt ſplit them in two. You 
may garniſh. your Diſhes with hard Eggs and Parſnips, 


iſh be well drained, and mind to cut the 


them of a fine light brown, either in Oil or 
| fo any Water in your Diſh with the boiled 
Fiſh, take it out with a Sponge. As to your fry'd Fiſh, a coarſe 


* 
* 
4 


8 1 


11 0 


Way you fancy. 


the Juice of Lemon. 


made Plain and Eaſy. 179 
| 5 To dreſs Lampreys. 


: T HE beſt of this Sort of Fiſh are taken in the River Severn ; 


and, when they are in Seaſon, the Fiſhmongers and others in 
London have them from Gloucgſter. But if you are where they 
are to be had freſh, you may dreſs them as you pleaſe. | 


| To fry Lampreys. 
B LEED them and fave the Blood, then waſh them in hot Wa- 
ter to take off the Slime, and cut them to Pieces. Fry them 


in a little freſh Butter not quite enough, pour out the Fat, put in 


a little white Wine, give the Pan a Shake round, ſeaſon it with 


whole Pepper, Nutmeg, Salt, ſweet Herbs and a Bay Leaf, put in 


a few Capers, a good Piece of Butter rolled in Flour, and the 
Blood; give the Pan a Shake round often, and cover them cloſe. 


When you think they are enough take them out, ſtrain the Sauce, 
then give them a Boil quick, ſqueeze in a little Lemon and pour 


over the Fiſh. Garniſh with Lemon, and dreſs them juſt what 


To pitchcock- els. 


V OV muſt ſplit a large Eel down the Pack, and joint the 


.* Bones, cut it in two or three Pieces, melt a little Butter, put 
in a little Vinegar and Salt, let your Eel lay in two or three Mi- 
nutes; then take the Pieces up one by one, turn them round with 
a little fine Skewer, roll them in Crumbs of Bread, and broil 
them of a fine brown. Let your Sauce be plain Butter, with 


To fry Eels. 


M AKE them ve clean, cut them into Pieces, ſeaſon them 


with Pepper and Salt, flour them and fry them in Butter. 


Let your Sauce be plain Butter melted, with the Juice of Lemon. 
Be ſure they be well drained from the Fat before you lay them 


in the Diſh. 
| To broil Eels. 


T AKE a large Eel, ſkin it and make it very clean. Open the 


Belly, cut it in four Pieces, take the 'Tail-end, ſtrip off the 
Fleſh, beat it in a Mortar, ſeaſon it with a little beaten Mace, 2 
little grated Nutmeg, Pepper and Salt, alittle Parſley and Thymz» 
a little Lemon-peel, an equal Quantity of Crumbs of Bread, roll 


it in a little Piece of Butter; then mix it again with the Volk of 


N 2 | an 
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an Egg, roll it up again, and fill the three Pieces of Belly with it. 
* Cut the Skin of the Eel, wrap the Pieces in and ſew up the Skin. 
| Broil them well, have Butter and an Anchovy for Sauce, with the 

To farce Eels with white Sauce: 

KIN and clean your Eel well, pick off all the Fleſh clean from 

the Bone, which you muſt leave whole to the Head. Take the 
Fleſh, cut it fmall! and beat it in a Mortar; then take half the 
Quantity of Crumbs of Bread, beat it with the Fiſh, -ſeaſon it with 
Nutmeg and beaten Pepper, an Anchovy, a good deal of Parſley 
chopped fine, a few Truffles boiled tender in a very little Water, 
chop them fine, put them into the Mortar with the Liquor and a 
few Muſhrooms : Beat it well together, mix in a little Cream, 
then take it out and mix it well together in your Hand, lay it 
round the Bone in the Shape of the Eel, lay it on a buttered Pan, 
drudge it well with fine Crumbs of Bread, and bake it. . When it 
is done, lay it carefully in your Diſh, have ready half a Pint of 
Cream, a quarter of a 3 of freſh Butter, ſtir it one Way till 
it is thick, pour it over your Eels and garniſh with Lemon. 


xy: To dreſs Eels with Brown Sauce. 
8 K IN and clean a large Eel very well, cut it in Pieces, put it imo 
” a Sauce-pan or Stew- pan, put to it a quarter of a Pint of Wa- 
ter, a Bundle of fweet Herbs, an Onion, ſome whole Pepper, a 
Blade of Mace and a little Salt. Cover it cloſe, and when it begins 
to ſimmer, put in a Gill of red Wine, a Spoonful of Mufhroom- 
Pickle, a Piece of Butter as big as a Walnut rolled in Flour ; cover 
it Cloſe, and let it ſtew till it is enough, which you will know by 
the Eel being very tender. Take up your Eel, lay it in a Diſh, 
ſtrain your 3 give it a Boil quick, and it over your 
Fiſh, You muſt make Sauce according tö the 5 of your 
Eel, more or leſs. Garniſh with Lemon. | ; 


To roaſt 4 Piece of Freſh Sturgeon. . 
G E F a Piece of freſh Sturgeon, of about eight or ten Pounds, 
let it lay in Water and Salt fix or eight Hours, with its 
Scales on; then faſten it on the Spit, and baſte it well with Butter 
for a quarter of an Hour, then with a little Flour, then grate a 
Nutmeg all over it, a little Mace and Pepper beaten fine, and Salt 
thrown over it, and a few ſweet Herbs dried and powdered fine, 
and then Crumbs of Bread; chen keep baſting a little, and ä 
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with Crumbs of Bread, and with what * from it till it is enough. 
In the mean Time prepare this Sauce: Take a Pint of Water, an 
Anchovy, a little Piece of Lemon- peel, an Onion, a Bundle of 
ſweet * Mace, Cloves, whole Pepper, black and white, a 
little Piece of Horſe- raddiſn; cover it cloſe, let it boil a Quarter 
of an Hour, then ſtrain in, put it into the Sauce · pan again, pour in 
a Pint of white Wine, about a dozen Oyſters and the Liquor, two 
Spoonfuls of Catchup, two of Walnut-pickle, the Inſide of a Crab 
bruiſed fine or Lobſter, Shrimps or Prawns, a good Piece of But- 
ter rolled in Flour, a Spoonful of wy or Juice of 
Lemon. Boil it all together ; when your, Fiſh is enough, lay it 
in your Diſh and pour the Sauce over it. Garniſh with fryed 
Toaſts and Lemon. +5 | | 


| To roaſt a Fillet or Collar of Sturgeon. 


TAKE a Piece of freſh Sturgeon, ſcale it, gut it, take out the 


Bones andcut in Lengths about ſeven or eight Inches; then pro- 


vide ſome Shrimps and Oyſters chopped ſmall, an equal Quantity of 


Crumbs of Bread and a little Lemon-peel grated, ſome Nutmeg, a 
little beaten Mace, a little Pepper and chopped Parſley, a few ſweet 
Herbs, an Anchovy, mix it 2 When it is done, butter one 

e of your Mixture upon it; then 
begin to roll it up as cloſe as poſſible, and when the firſt Piece is 


rolled up, roll upon that another, prepared in the fame Manner, 


and bind it round with a narrow Fillet, leaving as much of the 
Fiſh apparent as may be; but you muſt mind that the Roll muſ 


not be above four Inches and a half thick, for elſe one Part will 


be done before the Inſide is warm; therefore we often parboil the 
inſide Roll before we roll it. When it is enough, lay it in your 
Diſh, and prepare Sauce as above. Garniſh with Lemon. 
20 boil Sturgeon. 5 
LEAN your Sturgeon, and prepare as much Liquor as will 


E juſt boil it. To two Quarts of Water a Pint of Vinegar, a 


Stick of Horſe-raddiſh, two or three Bits of Lemon- peel, ſome 
whole Pepper, a Bay-Leaf, and a ſmall Handful of Salt. Boil 
your Fiſh in this, and ſerve it with the following Sauce: Melt 
a Pound of Butter, diſſolve an Anchovy in it, put in a Blade or 
two of Mace, bruiſe the Body of a Crab in the Butter, a few 
Shrimps or Crawfiſh, a little Catchup, a little Lemon-juice, give 


it a Boll, drain your Fiſh well and lay it in your Diſh. Garniſh 


with fryed Oyſters, fliced Lemon and ſcraped Horſe-raddith ; 
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pour your Sauce into Boats or Baſons. So you may fry it, rage 


it, or bake it. | 
To crimp Cod the Dutch Way. 


AKE a Gallon of Pump Water, a Pound of Salt, then boil it 
half an Hour, ſkim it well, cut your Cod into Slices, and 
when the Salt and Water has boiled half an Hour, put in your 
Slices. Two Minutes is enough to boil them. Take them out, 
lay them on a Sieve to drain, then flour them and broil them. 
Make what Sauce you pleaſe. *. | | | 


To crimp Scate. 5 8 


I T muſt be cut into long Slips croſs-ways, about an Inch broad, 
Boil Water and Salt as above, then throw in your Scate. Let 
our Water boil quick, and about three Minutes will boil it. 
rain it, and ſend it to Table hot, with Butter and Muſtard in 
one Cup, and Butter and Anchovy in the other Cup. 


o fricaſey Scate, or Thornback white. 


CUT the Meat clean from the Bone, Fins, Sc. and make it 
— very clean. Cut it into little Pieces, about an Inch broad and 
two Inches long, lay it in your Stew-pan. To a Pound of the 
Fleſh put a Quarter of a Pint of Water, a little beaten Mace and 
grated Nutmeg, a little Bundle of ſweet Herbs and a little Salt ; 
cover it, and let it boil three Minutes. Take out the ſweet Herbs, 
put in a Quarter of a Pint of goed Cream, a Piece of Butter as big as 
2 Walnut rolled in Flour, a Glaſs of white Wine, keep ſhaking 
the Pan all the While one Way, till it is thick and ſmosth; then 
diſh it up, and garniſh with Lemon. n 


To fricaſey it brown. 


| "TAKE your Fiſh as above, flour it and fry it of a fine brown, 
A in freſh Butter; then take it up, lay it before the Fire to keep 
warm, pour the Fat cut of the Pan, ſhake in a little Flour, and 
with a Spoon ſtir in a Piece of Butter as big as an Egg; ftir it 
round till it is well mixed in the Pan, then pour in a Quarter of a 
Pint of Water, ftir it round, ſhake in a very little beaten Pepper, 

a little beaten Mace, put in an Onion, and a little Bundle of fweet 
Herbs, an Anchovy, ſhake it round and let it boil; then pour 
in a Quarter of a Pint of red Wine, a Spoonful of Catchup, a 
little Juice of Lemon, ſtir it all together, and let it boil, When 
* 
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it is enough, take out the ſweet Herbs and Onion, and put in the 
Fiſh to heat. Then diſh up, and garniſh with Lemon. 


= To fricaſey Soals white. 

KIN, waſh and gut your Soals very clean, cut off their Heads, 
dry them in a Cloth, then with your Knife very carefully cut 
the Fleſh from the Bones and Fins on both Sides. Cut the Fleth 
long-ways, and then a-croſs, fo that each Soal will be in eight 
Pieces : Take the Heads and Bones, then put them into a Sauce-pan 
with a Pint of Water, a Bundle of ſweet Herbs, an Onion, a little 
whole Pepper, two or three Blades of Mace, a little Salt, a very 
little Piece of Lemon-peel, and a little Cruſt of Bread. Cover it 
cloſe, let it boil till half is waſted, then ftrain it throuch a fin: 
Sieve, put it into a Stew-pan, put in the Soals and half a Pint of 
white Wine, a little Parſley. chopped fine, a few Muſh: ooms cut 
ſmall, a Piece of Butter as big as an Hen's Egg rolled in Flour, 
rate in a little Nutmeg, ſet all together on the Fire, but kee> 
aking the Pan all the While till the Fiſh is enough. Then 


diſh it up, and garniſh with Lemon. 


| 20 fricaſey Soals brown. Wo 
LEANSE and cut your Soals, boil the Water as in the fore- 
E going Receipt, flour your Fiſh, and fry them in freſh Butter 
of a fine light brown. Take the Fleſh of a ſmall Soal, beat it in 
a Mortar, with a Piece of Bread as big as an Hen's Egg ſoaked in 
Cream, the Yolks of two hard Eggs and a little ——_ Butter, a 
little Bit of "Thyme, a little Parſley, an Anchovy, ſeaſon it with 
Nutmeg, mix all together with the Yolk of a raw Egg and with 
à little Flour, roll it up into little Balls and fry them, but not too 
much. Then lay your Fiſh and Balls before the Fire, pour out 
all the Fat of the Pan, pour in the Liquor which is boiled with 
the Spice and Herbs, ſtir it round in the Pan, then put in half 
a Pint of red Wine, a few Truffles and Morels, a few Mushrooms, 
a Spoonful of Catchup and the Juice of half a ſmall Lemon. Stir 
ũt all together and let it boil, then ſtir in a Piece of Butter rolled 
in Flour ; ſtir it round, when your Sauce is of a fine Thickneſs, 
put in your Fiſh and Balls, and when it is hot diſh it up, put in 
the Balls and pour your Sauce over it. Garniſh with Lemon. In 

the ſame manner dreſs a ſmall Turbutt, or any flat Fiſh, 


N 4 
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To boil Soals. 


LY 


TAKE aPair of Soals, make them clean, lay them in Vinegar, 


Salt and Water two Hours; then dry them in a Cloth; put 
them into a Stew-pan, put to them a Pint of white Wine, a Bundle 
of ſweet Herbs, an Onion ſtuck with fix Cloves, ſome whole Pep- 
per, and a little Salt; cover them, and let them boil. When they 


are enough, take them up, lay them in your Diſh, ſtrain the Li- 


quor, and thicken it up with Butter and Flour. Pour the Sauce 
over, and garniſh with ſcraped Horſe-raddiſh and Lemon. In 
this Manner dreſs a little Turbutt. It is a genteel Diſh for Supper. 
You may add Prawns or Shrimps, or Muſſels to the Sauce. | 


Jo make a Collar of Fiſh in Ragoo, to look like a Breaſt of 
EE SE Diel collared. N 


ARE a large Fel, ſxin it, waſh it clean and parboil it, pick off 


1 the Fleſh and beat it in a Mortar; ſeaſon it with beaten Mace, 


| Nutmeg, Pepper, Salt, a few ſweet Herbs, Parſley, and a little 


Lemon- peel chopped ſmall ; beat all well together with an equal 
Quantity of Crumbs of Bread ; -mix it well together, then take a 
Turbutt, Soals, Scate or Thornback, or any flat Fiſh that will roll 
cleverly. Lay the flat Fiſh on the Dreſſer, take away all the Bones 
and Fins, and cover your Fiſh with the Farce; then roll it up as 
tight as you can, and open the Skin of your Eel, and bind the Col- 


lar with it nicely, ſo that it may be flat Top and Bottom, to 


ſtand well in the Diſh ; then butter an earthen Diſh, and fet it in 
upright ; flour it all over, and ſtick a Piece of Butter on the Top 
and round-the Edges, fo that it may run down on the Fiſh ; and 
let it be well baked, but take great Care it is not broke. Let 
there be a Quarter of a Pint of Water in the Diſh. FR 
In the mean Time, take the Water the Eel was boiled in, and al 
the Bones of the Fiſh. Set them on to boil, feafon them with 
Mace, Cloves, black and white Pepper, ſweet Herbs and Onion. 
Cover it cloſe, and let it boil till there is about a Quarter of a 
Pint; then ſtrain it, add to it a few Truffles and Morels, a few 
Muſh:;ooms, two Spoonfuls of Catchup, a Gill of red Wine, a 


Piece of Butter as big as a large Walnut rolled in Flour. Stir all. 


together, ſeaſon with Salt to your Palate, fave fome of the Farce 


you make of the Eel and mix with the Volk of an Egg, and roll 


them up in little Balls with Flour, and fry them of a light brown. 
When your Fiſh is enough, lay it in your Diſh, ſkim all the Fat 
off the Pan, and pour the Gravy to your Sauce. Let it all boil 
e 5 . together 


” 


3 S 22 „ 


WTF 


1 made Plain and Eaſy. 1383 
together till it is thick; then pour it over the Roll, and put in 
your Balls. Garniſh with Lemon. | . 

This does beſt in a Tin- Oven before the Fire, becauſe then you 
can baſte it as you pleaſe. This is a fine Bottom-Difſfi. | 


To butter Crabs or Lobſters. 

TJ AEE two Crabs, or Lobſters, being boiled, and cold, take 
all the Meat out of the Shells and Bodies, mince it ſmall, 

and put it all together into a Sauce-pan; add to it a Glaſs of 
white Wine, two Spoonfuls of Vinegar, a Nutmeg grated, then 
let it boil up till it is thorough hot. Then have ready half a 
Pound of freſh Butter, melted with an Anchovy, and the Yolks 
of two Eggs beat up and mixed with the Butter; then mix Crab 
and Butter all together, ſhaking the Sauce-pan conſtantly round 
till it is quite hot. Then have ready the great Shell, either of the 

Crab, or Lobſter; lay it in the Middle of your Diſh, pour ſome 
into the Shell, and the reſt in little Saucers round the Shell, 


ſticking three-corner Toaſts between the Saucers, and round the 


Shell. This is a fine Side-diſh at a ſecond Courſe. 


7 To Butter Lob gers anoiber Way. 


ARB OIL your Lobſters, then break the Shells, pick out 
all the Meat, cut it ſmall, take the Meat out of the Body, 
mid it fine with a Spoon in a little white Wine: For Example, 
a ſmall Lobſter, one Spoonful of Wine, put it into a Sauce-pan 
with the Meat of the Lobſter, four Spoonfuls of white Wine, a 
Blade of Mace, a little beaten Pepper and Salt. Let it ſtew all 
together a few Minutes, then ſtir in a Piece of Butter, ſhake your 
Sauce-pan round till your Butter is melted, put in a Spoonful of 
Vinegar, and ſtrew in as many Crumbs of Bread as will make it 
thick enough. When it is hot, pour it into your Plate, and gar- 
niſh with the Chine of a Lobſter cut in four, peppered, ſalted, 
and broiled. This makes a pretty Plate, or a fine Diſh, with 


two or three Lobſters. You may add one Tea-ipoonful of fine 


Sugar to your Sauce. «© 

22 2047 2-1." To rot Labfhersc Ya 

POL your Lobſters, then lay them before the Fire, and baſte 
them with Butter, till they have a fine Froth. Diſh them up 


* 


the full as roaſting them, and not half the Trouble. „ 
| To 


with plain melted Butter in a Cup. This is as good a Way to 
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To make a fine Diſh of Lobſters. 


TAKE thiee Lobſter, boil the largeſt as above, and froth 


it before the Fire. Take the other two boiled, and butter 
them as in the foregoing Receipt. Take the two Body-ſhells, 
heat them hot, and fill them with the buttered Meat. Lay the 


large Lobſter in the Middle, and the two Shells on each Side; 


the two great Claws of the middle Lobſter at each End; and 


the four Pieces of Chines of the two Lobſters broiled, and laid 


on each End. This, if nicely done, makes a pretty Diſh. 
To dreſs a Crab. 


Hv eaken out the Meat, and cleanſed it from the Skin, 


put it into a Stew-pan, with half a Pint of white Wine, a 
little Nutmeg, Pepper, and Salt, over a flow Fire. Throw in a 


few Crumbs of Bread, beat up one Yolk of an Egg with one 


Spaonful of Vinegar, throw it in, then ſhake the Sauce-pan roun 
a Minute, and ſerve it up on a Plate. 


To flew Prawns, Shrimps, or Crawfiſh. 


PICK out the Tails, lay them by, about two Quarts, take the 
Bodies, give them a Bruiſe, and put them into a Pint of 
white Wine, with a Blade of Mace. Let them ſtew a Quarter 


of an Hour, ſtir them together, and ſtrain them; then waſh out 
the Sauce-pan,.put.to it the ſtrained Liquor and Tails: Grate - 


a ſmall Nutmeg in, add a little Salt, and a Quarter of a Pound 
of Butter rolled in Flour ; ſhake it all together, cut a pretty thin 
Toaſt round a Quarter of a Peck-Loaf, toaſt it brown on both 


Sides, cut into ſix Pieces, lay it cloſe together in the Bottom of 


2 Diſh, and pour your Fiſh and Sauce over it. Send it to 
able hot. If it be Crawfiſh or Prawns, garniſh your Diſh with 
ſome of the biggeſt Claws, laid thick round. Water will do in 
the room of Wine, only add a Spoonful of Vinegar.  ' _ 


To make Scolleps of Oyſters. 
PUT your Oyſters into Scollop-ſhells for that Purpoſe, ſet them 


on your Gridiron over a good clear Fire, let them ſtew till 
you think your Oyſters are enough, then have ready ſome Crumbs 


of Bread rubbed in a clean Napkin, fill your Shells, and ſet them 


before a good Fire, and baſte them well with Butter. Let them 


be of a fine brown, keeping them turning, to be brown all over 
_ alike; but a Tin-Oven does them beſt before the Fire. They eat 


much 
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Cockles the ſame Way. 
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much the beſt done this Way, though moſt People ſtew the Oyſters 
firſt in a Sauce-pan, with a Blade of Mace, thickened with a 
Piece of Butter, and fill the Shells, and then cover them with 


Crumbs and brown them with a hot Iron: But the Bread has not 
the fine Taſte of the former, ES» | | 


To ftew Muſſels. Wo 
WY ASH them very clean from the Sand in two or three Waters, 

put them into a Stew-pan, cover them cloſe, and let them 
ſtew till all the Shells are opened; then take them out one by one, 


pick them out of the Shells, and look under the Tongue to ſee if 
there be a Crab; if there is, you muſt throw away the Muſſel ; 


ſome will only pick out the Crab, and eat the Muſſel. When you 


have picked them all clean, put them into a Sauce-pan ; to a Quart 


of Muſſels put half a Pint of the _— ſtrained through a Sieve, 


= in a Blade or two of Mace, a Piece of Butter as big as a large 
alnut rolled in Flour ; let them ſtew, toaſt ſome Bread brown, 
and lay them round the Diſh, cut Three-corner-ways; pour in the 


Muſſe and ſend them to Table hot. 


Another Way to ftew Muſſels. 
C LEAN and ſtew your Muſſels as in the foregoing Receipt, 
uſſels put in a Pint of Liquor and a Quarter 


of a Pound of Butter rolled in a very little Flour. When they are 
enough, have ſome Crumbs of Bread ready, and cover the Bot- 


tom of your Diſh thick, grate half a Nutmeg over them, and 


pour the Muſſels and Sauce all over the Crumbs, and ſend them 
to Table, | 142 
if third Way to dreſs Muſſels. | 
QTEW them as above, aud lay them in your Diſh ; ſtrew your 
Crumbs of Bread thick all over them, then' ſet them before a 
good Fire, turning the Diſh round and round, that they may be 
brown all alike. Keep baſting them with Butter, that the Crumbs 
may be criſp, and it will make a pretty Side-diſh. You may do 


| To ſtew Scollops. 

OIL them very well in Salt and Water, take them out and 

_ = ſtew them in a little of the Liquor, a little white Wine, a 

little Vinegar, two or three Blades of Mace, two or three 1 
| a Piece 


- 
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a Piece of Butter rolled in Flour, and the Juice of a Seville 
rr en. W | | 


Ef ragoo Oyſters. | 
AKE a Quart of the largeſt Oyſters you can get, open them, 
T fave the Liquor, and and rin yn a 15 8 Sieve; waſh 
our Oyſters in warm Water, make a Batter chus: Take two 
olks of Eggs, beat them well, grate in half a Nutmeg, cut a 
fine Lemon-peel ſmall, a good deal of Parſley, a Spoonful of the 
Juice of Spinach, two Spoonfuls of Cream er Milk, beat it up 
with Flour to a thick Batter, have ready ſome Butter in a Stew- 
E dip your one by one into the Batter, and have ready 
rumbs of Bread, then roll them in it, and fry them quick and 
brown; ſome with the Crumbs of Bread, and ſome without. Take 
them out of the Pan, and ſet them before the Fire, then have 
ready a Quart of Cheſnuts ſhelled and ſkinned, fry them in the 


Butter; when are enough take them up, pour the Fat out of 
the Pan, ſhake a little Flour all over the Pan, and rub a Piece of 
Butter as big as an Hen's Egg all over the Pan with 


your Spoon, 
till it is melted and thick ; then put in the Oyſter-Liquor, three 
or four Blades of Mace, Ric it round, put in a few Piſtacho-Nuts 
ſhelled, let them boil, then put in the Cheſnuts, and half a Pint 
of white Wine, have ry the Yolks of two Eggs beat up with 
four Spoonfuls of ; ſtir all well together, when it is thick 
and fme, lay the ers in the Diſh, and pour the Ragoo over 
them. Garniſh with Cheſnuts and Lemon. 


' You may ragoo Muſſels the ſame Way. You may leave out the 


Piſtacho-Nuts, if don't like them ; but th e the Sauce 
a fine Flavour. con a _— 


To ragoo Endive, 


| T ſome FOR white Endive, three Heads, lay them in Salt 
and Water two or three Hours, take a hundred of Aſparagus, 
cut off the green Heads, e een reſt as far as is tender ſmall, lay 


it in Salt x" Water, take a Bunch of Sellery, waſh it and ſcrape 
i clean, cut it in Pieces about three Inches long, put it into a 
Sauce- pan, with a Pint of Water, three or four Blades of Made, ſome 


whole Pepper tied in a Rag, let it ſtew till it is quite tender; 


then put in the Af {bake the Sauce-pan, let it ſimmer till 
the Graſs is enough. Take the Endive out of the Water, drain it, 
| keave one large Head whole, the other Leaf by Leaf, put it 
into a Stew- pan, put to it a Pint of white Wine; cover the Pan 
cloſe, let it boil till the Endive is Jul enough, then put in a 
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dish them up. 
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Quarter of a Pound of Butter rolled in Flour, cover it clofe, ſhak- 
ing the Pan when the Endive is enough. Take it up, lay the whole 
Head in the Middle, and with a Spoon take out the Sellery and 
Graſs and lay round, the other part of the Endive over that; then 
pour the Liquor out of the Sauce-pan into the Stew-pan, ſtir it to- 
gether, ſeaſon it with Salt, and have ready the Yolks of two Eggs, 
beat up with a Quarter of a Pint of Cream and half a Nutmeg 


_ grated in. Mix this with the Sauce, keep it ſtirring all one Way 


rill it is thick 5 then pour it over your Ragoo, and ſend it to 


Table hot. 


To ragoo French Beans. 


TEE a few Beans, boil them tender, then take your Stew- 

pan, put in a Piece of Butter, when it is melted shake in ſome 
Flour, and peel a large Onion, flice-it and fry it brown in that 
Butter; then put in the Beans, shake in a little Pepper and a lit- 
fle Salt, grate a little Nutmeg in, have ready the Yolk of an Egg 
and ſome Cream ; ſtir them al together for a Minute or two, and 


| Fo make good brown Gravy. 
AKE half a Pint of ſmall Beer, or Ale that is not bitter, and 
half a Pint of Water, an Onion cut ſmall, a little Bit of 


Lemon- peel cut ſmall, three Cloves, a Blade of Mace, ſome whole 


Pepper, a Spoonful of Muthroom-Pickle, a Spoonful of Walnut- 
Pickle, a Spoonful of Catchup and an Anchovy; firſt put a Piece of 
Butter into a Sauce-pan, as big as a Hen's Egg, when it is melted 
fhake in a little Flour, and let it be a linde brown; then by 
Degrees ſtir in the above Ingredients, and let it boil a Quarter of 
a. then ſtrain it, and it is fit for Fiſh or Roots. | 


| To fricaſey Skirrets. 155 ö 

ASH the Roots very well, and boil them tilb they are tender; 
then the Skin of the Roots muſt be taken off, cut in 
Slices, and have ready a little Cream, a Piece of Butter rolled in 
Flour, the Volk of an Egg beat, a little Nutmeg grated, two or 
three Spoonfuls of white Wine, a very little Salt, and ſtir all 
together. Your Roots being in the Diſh, pour the Sauce over 
them. It is a pretty Side-diſh. So likewiſe yon may dreſs Root 
of Salfify and Scorzoners. = es 
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Wk Cbardoons fryd and butter d. 


tie them in Bundles like Aſparagus, or cut them in ſmall 


Dice; boll them like Peas, _ them up with | Peppers Salt and 


| melted —_— 


Chardoons a la F yamape. 


AFTER they they are ſtringed, cut them an Inch long, ſtew them in 


a little red Wine till they are, tender; ſeaſon with Pepper and 


Salt, and thicken it with a Piece of Butter rolled in Flour ; then 


pour them into your Diſh, ſqueeze the Juice of Orange over it, 
then ſcrape Cheſhire Cheeſe all over them, then brown it with a 
| Cheele-Iron, and ſerve it u P quick and hot. 


To make a Scotch Rabbit. 


OAST a Piece of Bread very. nicely on both Sides, butter it, 
cut a Slige of Cheeſe about as big as the Bread, toaſt it on 
both Sides, and lay it on the Bread. 


To make a Welch Rabbit: | 


PAST the Bread on both Sides, then toaft 58 Cheeſe « on-one 
= Side, lay it on the Toaſt, and with a hot Iron brown the 
er Side. Y ou. may rub it over with Muſtard: - | 


Ts nale an Engliſh Rabbit. 
8 a dude of Bread brown on both Sides, then lay it in 


a Plate before the Fire, pour a Glaſs of red Wine over it, 


and let it ſoak the Wine up ; then cut ſome Cheeſe very thin, arid 
lay it very thick over the Bread, and put it in a Tin Oven before 
the Fire, and it will be toaſted and brown'd 1 Serve 1 it 


| _—_ hot. 
Or do it thus. 


TOAST the Bread and ſoak it in the Wine, ſet it before the 


Fire, cut your Checſe in very thin Slices, rub Butter over = 
Bottom of a Plate, lay the Cheeſe on, pour in two or three 8 
fuls of white Wine, cover it with another Plate, ſet it jg a 
Chaſting-diſh of hot Coals for two or three Minutes, then ftir it 
till it is done and well mixed. You may ftir in a little Muſtard; 


when it is enough lay it on the —_ juſt brown it with a hot 


Shovel. Serve it away hot. 
Sorrel 


you muſt cut them about ten Inches, and ſtring them; [then 


734 


In 


S. W 7 


A 2 q — 


en 


.0 
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= Sorrel with Eggs. 2 
FIRST your Sorrel muſt be quite boiled and well trained, then 
poach three Eggs ſoft and three hard, butter your Sorrel well, 
fry ſome three-corner Toaſts brown, lay the Sorrel in the Diſh, 


lay the ſoft Eggs on it and the hard between; flick the Toaſt 
in and about it. Garniſh with quartered Orange. 


5 A Fricaſey of Artichoke- Bottoms. 

TAKE them either dried or pickled; if dried, you muſt lay 
them in warm Water for three or four Hours, ſhifting the 

Water two or three Times; then have ready a little Cream, and 

a Piece of freſh Butter, ſtirred together one Way over the Fire 

till it is melted, then put in the Artichokes, and when they are 

hot diſh them up. 8 EEE | 


1 T0 fry Artichokes. | 
FIRST blanch them in Water, then flour them, fry them in 
freſh Butter, lay them in your Diſh and pour melted Butter 


over them. Or you may put a little red Wine into the Butter, 


and ſeaſon with Nutmeg, Pepper, and Salt. 


2 4A White Fricaſey of Myforooms. 


TAKE a Quart of freſh Muſhrooms, make them clean, put 
them into a Sauce-pan, with three Spoonfuls of Water and 
three of Milk, and a very little Salt, ſet them on a quick Fire and 
let them-boil up three Times; then take them off, grate in a lit- 
tle Nutmeg, put in a little beaten Mace, half a Pint of thick Cream, 


2 Piece of Butter rolled well in Flour, put it all together into the 


Sauce-pan, and Muſhrooms' all together, ſhake the Sauce-pan 
well all the Time. When it is fine and thick, diſh them up; be 


careful they don't curdle. You may ſtir the Sauce-pan carefully 
with a Spoon all the Time. . | 


* 


' To make Buttered Loaves. 


EAT up the Yolks of twelve Eggs, with half the Whites, and 
a Quarter of a Pint of Yeaſt, ſtrain them into a Diſh, ſea- 


ſon with Salt and beaten Ginger, then make it into a high Paſte 
with Flour, lay it in a warm Cloth for a Quarter of an Hour; 
then make it up into little Loaves, and bake them or boil them 
with Butter, and put in a Glaſs of white Wine. Sweeten well 


with 


_ 
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with Sugar, lay the Loaves in the Diſh, pour the Sauce over 
them, and throw Sugar over the Diſh. _ | 


| Brockely and Eggs. 


OIL your Brockely tender, ſaving a large Bunch for the Mid- 
| dle, and fix or eight little thick Sprigs to ſtick round. Take a 
Toaſt half an Inch thick, toaſt it brown, as big as you would have 
it for your Diſh or Butter- plate, butter ſome Eggs thus: Take ſux 
Eggs, more or leſs as you have Occaſion, beat them well, put 
them into a Sauce-pan with a good piece of Butter, a little Salt, 
keep beating them with a Spoon till they are thick enough, then 
pour them on the "Toaſt; ſet the biggeſt Bunch of Brockely in 
the Middle, and the other little pieces round and about, and 
garniſh the Diſh round with little Sprigs of Brockely. This is 
a pretty Side-diſh, or a Corner- platte. 


| | Aſparagus and Eggs. 

TJ oasT a Toaſt as big as you have Occaſion for, butter it and 
lay it in your Diſh, butter ſome Eggs as above, and lay over 

it. In the mean Time boil ſome Grafs tender, cut it ſmall, and 

lay it over the Eggs. This makes a pretty Side-diſh for a Second 

Courſe, or a Corner- plate. re Rd j 


4 


| | Brocteꝶ in Sallad. 
RROCKELY n 


| pretty Diſh, by way of Sallad in the Middle 
of a Table. Boil it like Aſparagus (in the beginning of the 
you: have an Account how to clean it) lay it in your Diſh, 

beat up Oil and Vinegar, and a little Salt. Garniſh with Ster- 
Or boil it, and have plain Butter in a Cup. Or farce French 
Rolls with it, and buttered Eggs together for Change. Or farce 
n Rolls with Muſfels done the ſame Way as Oyſters, only no 


me. | 
To make Potatoe Cakes. 

TAKE Potatoes, boil them, peel them, beat them in a Mortar, 

mix them with the Yolks of „ a little Sack, Sugar, a 
little beaten Mace, a little Nutmeg, a little Cream or melted Butter, 
work it up into a Paſte; then make it into Cakes, or juft what 
Shapes you pleaſe with Molds, fry them brown in freſh Butter, 
lay them in Plates or Diſhes, melt Butter with Sack and Sugar, 
and pour over them. ” 


1 Pudding 
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4 Pudding made thus. 


A NIX it as before, make it up in the Shape of a Pudding, and 
M bake i it; pour Butter, FS and Sugar over it, | 


'To make Potatoes like a Collar of Veal or Mutton. _ |, 


MAKE the Ingredients as before, make it up in the Shape of 
a Collar of Veal, and with ſome of it make round | 
Bake it with the Balls, ſet the Collar in the Middle, lay the Balls 
round, F Sugar 1 
to ſweeten it, the Volks of two Eggs, beat up. little Nutm 

ſtir all theſe together for fear " curdling ; when it is thick 

enough, pour it over the Collar. This 1 Diſh for 2 
Fut or Second Courſe. i bes 


3 ? ) 25719454 k ; ' 304 
1 2 rail Pali,” 3 4 


FIRST bel oer, Ka der, ct nw broil them dil 
they are brown on both Sides; n 
Diſh, and pour melted Butter over thern. 7. 4% & 


To fry Potatoes. ** 1285 ä 


(CUT them into thin Slices, as big s Crown- piece, fry them 
brown, lay them in the Plate or Diſh, pour melted Butter, and | 
back and Bagar over them, - Re en uy 


OIL Potatoes, pup them and out them into a PEEL 
B IL you well: To two Pounds of Potatoes put a. Pint of 
Milk, a little Salt, ſtir Ta well together, take Care they e 
ſtick to the Bottom, — "= 
in and ſerve it up. 1 | + 4 


"oy To 0 grill Sbrimps. | 
> GE EASON them with Salt and Pepper, ſhred Parſley, Butter, 
and Scollop-ſhells well ; and ſome grated Bread, and let them 


few for half an Hour. Brown them, with an hot Iron, and ſerye 
them up. 


©. 
o 


iy 7 n 
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Buttered Sbrimps. | 


. QTEW aro Quarts,of ien ing Ping of min Wine with | 


Nutmeg, beat up eight Eggs, with a little white Wine and 
half a Pound of Butter, — the Sauce- pan one Way all the 
Time over the Fire till they are ck enough, Jay. toaſted ow 
Nn — over it, ſo ſve them up. 


18 


1 ; [ 75 dreſs Spinach. a 2 | 5 10 7: * 5 
Pick ar * 1 with 

| Pate alt. = 1 Ken ſtew till it is juſt tender; 
chen it into a Sieve, dean At the 


ow it ! | uor out chop it 
mall, as much the hn ef 2, of. a iy all. add! alf a Pint 
of Cream to it, ſeaſon with Pepper, and grated Nutmeg, 


1 put in a quarter of a Pound of 8 and ſet it a- ſtewing over 
the Fire a quarter of an Hour, ſtirring it — Cut a French 


Finger, fry fry Pic: 


Roll into long pieces, about 2s thick as your 
poach fix Eggs, lay them round on the "Spinach, 

of Roll in and about the Eggs. — — * Lobes 
or 2 Side - diſn at a ſecond Courſe. 1 


Stewed Spinach a ou Rows: - 


'F . ion 
[ogg ery 


Ry poach. Wen By Water oils put in the Epps, have an 
2 pt ready to take them out with, lay them on the Spinach, 
| iſh! the Diſh with Oran eur into Ae with 
melt Butter in a Cup. ä 


7 0 boil Spinach, when you 11 not FINE on be Fi re to 
40 by elf. 


HIVE > > Tin-boxs « or any other Thing that ſhuts very cloſe, put ; 


Spinach, 8 th Cloſe as no Water can get in, 
put it ito ater or a Pot of Liquor, or any thing you are boil- 


It will take about an Hour, if the Pot or Copper boik. In 


the fame Manner you = boil Peas without Water. | 
"Te 6 | C\ Aſparagus 
7 * 554 * * . | I 5 oe 8 


S. reg SFT 


and waſh your Spinach 7 into a Sauce- 
er _— ſhake the Pan often, 
throw. it into a Sieve | 


many Eggs into Cups as you 


3 _ 8 — - 6e—U— 129 


begins to be thic 


made Plain' and Ea „ 5 : 


4 pere agus foreed i in French Rolls. a 


TR, ee French Rolls, take out all the Crumb, by firſt cut 
ting a Piece of the Top-cruſt off; but be careful that 1 Cruſt 
7 he” fame Place. Fry the Rolls brown in freſh Butter; 
9 take à Pint of Cream, the Volks of ſix Eggs beat fine, a Vette 
Salt and. Nutmeg, ſtir them well er over a flow Fire till it 
k. Have ready a Hundred of ſmall'Grafs boiled,” 
el fave lope enough to ſtick the Rolls with, the teſt cut nal! 
t into the 1 fill che Loaves with boo Before you 

pag, 1 Rolls, make Holes thick i in the Top-cruft,, ar 
Grabs in; then Tas on the pi 
that it may look as if it Was gr 
diſh bk cio Courſe, 194% 57 


To make Onfter, | un #7 aw 1 TEN a 
FR RY aaa Rat as Wore, take half # Pint of Oyſters, 


ſtew them in their own Liquor, then take but the 
with a Fork, GEN 


to them, put+them into a Sauce- 
Kade an again, with a Glaſs whe Wine, a little beaten Mace, a2 
ted: Nutmeg, a-quarter of à Pound of Butter rolled * 

Flour, Shake them well er, then put them into the Rolls, - 

and theſe make a pretty Side e dilk for a Firſt Coutſe. You u 

rab in the 3 and tols tp with the Oyſters. Ei 

* lod 1 191 ISI, ES 9175 own x! my 299 e 50 

tal] "Fo firs Bavſnipee "i 8 10 2 81D £ 335% 

Boll. them W ſerape them from the Duſt.” cht them inte 

Slices, put them into a Sauce: pan, with en enough; for 
Sauce a Piece of Butter rolled} G Flour, a little Salt, and ſhake 


Sauce- pan often the Cream boils, ham into a Plate 
g Cg FN a Side-difh a at Supper. : * wad bs 1 1 
e e lee e 1 


B. a * 3 ſcrape them clean, then Saupe all the So 
into a Sauce-pan, put as much Milk ie Gk, fl 28 ay: ſtew 


them. Keep them ſtirring, and when uite thi thick 21 
piece of nts and ſend. them 6, Table 5 2 oP 5 rg K 8 


147 J nr 2 


1 5 es 1 2 To Ks" Cucumberi. 4 wy OY 5 b ro 
PARE twelve Cucumbers and ſlice them as thick 28 2 lg enen 
them In à coarſe Cloth to drain, and When they are dry 

flour them and fry them i Gif: e eee 
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out with an E -ſlice, lay them in a Plate beſore the Fire, nd | 
have ready one Cucumber whole, cut a'lo ong Piece out of the Side 
and ſcoop gut all the Pulp; have racy fry ry'd Onions . peeled. and 
ſliced, and fryd brown with the ſliced Cucumber. Fill the who 
Cucumber, with the fry'd Onion, ſeaſon with Pepper and Salt; 
pan on the Piece you cut out, and tie it round wich 2. Packthread. 
it brown, firſt flouring it, then take it out of the Pan and 
keep it hot; Keep the Pan on the Fire, and with one Hand d put 
in a little F Flour,” while with the other. your ſtir it. When it is 
thick put in or three N « Vi ates And half a Pint of 
ae Nd Wie, two poonfuls of Catchu 92 ſtir it together, 
ie 24 & of W four Cloves, hall Nene © a little 
Salt, il beat fine toge ther; 3, ſtir it into the Sauce-pan, 
: hay une in n Cocunbes 45 them a Toſs or two, then 
lay the whole Cucumbers i in the Middle, the reſt round, pour the 
Sauce all over, untie the Cucumber before you lay it into the 
Diſh... Garniſh che Diſh with fry'd Onions, and ſend it to Imp 
hot. Iban a pretty Side-diſh at a Firſt Cn. ar wach 


. b E . cn 6 ragoo French Beans. e &: 8 £2500 


N 228d 27. 1 is. 


Tk. a ter of a Peck of French, Reans, TERED don't 
gut in three Lhe lay them in Salt and 
Was then take them — and F fry 
| 297%, then pour out, all the | at, = ter of a Pint 
5 hot Water, ſtir it into the Pan it boil, then 
$5 a —_ of a — — ne == in Me little 
Hour, poomfuls of Ca 8 nful of 
1 ant four of White Wine, 1 ty ck with ix Cloves, 


to or 0 95 of Mace, beat hal utmeg grated, a little 
ger 10 5 it all e for a few Minutes, then throw 
in Abe 14 iD F Thake the Pan for a Minute or two, take out the 


jp — pour them into your Pin. This is a pretty Side-diſh, 


garvſh with what you fancy, either pickled French 
Beans, Marhrooms, of en or _ Thing . 5 


e 1:21: 1 88 47 Hung ; | 
'> £-Ragoo of Beans,” with @ Force.” * 8 
5800 them as above, take e two Ia | 
: in, Cory 11185 


boil them tender, then maſh them in a 

per and Salt, mix them with a little piece of Butter and the Volks 
of two raw Eggs. Make it into what Shape you pleaſe, and bak- 
ing it a quarter of an Hour in a quick Oven will de, „bur 2 Tin 
Oven is the beſt; lay it in the Middle of the Diſh, and the 
Kagpc round. Serve it up hot Hr: a Firſt Courſe. 4 od 
20 2 £0 [a 
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| Or this Way Beans ragod'd with a Cabbage. 
— EE a nice. little Cabbage, about as big as a Pint Baſong 
| N vhen the outſide Leaves, Cop, and Stalks are cut off, half 
g boil it, cut a Hole in the Middle pretty Mige take what you cut out 
x and chop it very fine, with a few of the Beans boiled, a Carrot bailed 
and maſhed, and a Turnip boiled; and math all together, put them 
into a Sauce-pan, ſeaſon them with Pepper, Salt and Nutmeg, a 
E-- -- good piece of Butter, ſtew them a few Minutes over the Fire, ſtir 
f ring the Pan often. In the mean Time put the Cabbage into a 
n | Sauce-pan, but take great Care it does not fall to pieces; put to 
: it four Spoonfuls of Water, two of Wine and one of Catchup; have 
0 a Spoonful of Muſhroom-Pickle, a Piece of Butter rolled in a little 
5 PFlour, a very little Pepper, cover it cloſe and let it ſtew ſoftly till 
it is tender; then take it up carefully and lay it in the Middle of 
the Diſh, pour your maſh'd Roots in the Middle to fill it up high, 


1 your Ragoo round it. You may add the Liquor the Cabbag 
was ſtewed in, and ſend it to Table hot. This will do for a Top, 
3 Bottom, Middle, or Side-diſh. When Beans are not to be had, 


you may cut Carrots and Turnips into little Slices, and fry them; 


| the Carrots in little round Slices, - the Turnips in long Pieces about 
| two Inches long and as thick as one's Finger, and tols them up in 
rr 


Beans ragoo d with Par ſnips. 


12 two large Parſnips, ſcrape them clean and boil them in 
Fj Water. When tender, take them up, ſcrape all the Soft into a 
Sauce-pan, add to them four Spoonfuls of Cream, a Piece of But- 
ter as big as a Hen's Egg, chop them in the Sauce-pan well; and 
when they are quite thick, heap them up in the Middle of. the 
Diſh and the Ragoo round. OO "I 
| f Beans ragob d with Potaloes. 


OIL two Pounds of Potatoes ſoſt, then peel them, put them 
into a Saucepan, put to them half a Pint of Milk, ſtir them 
about, and a little Salt; then ftir in a quarter of a Pound of Butter, 

keep ſtirring all the Time till it is fo thick, that you can't ſtir 
the Spoon in it hardly for Stiffneſs, then — it into a Halſpenny 
Melch Diſh, firſt buttering the Diſh, Heap them as high as 
they will lye, flour them, pour a little melted Butter over it and 
then a few Crumbs of Bread. Set it into a Tin Oven before the 
Fire; and when brown, 5 it in the Middle of the Diſh, (take 
O3 N 5 great 


— C! DIE er I > rr 
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oreat Care you don't math it) pour your Ragoo round it and ſend it 
r ĩ ² r 8 
r 
FASH and make a bunch of Sellery very clean, cut it in 
Pieces about two Inches long, put it into a Stew-pan, 
with juſt as much Water as will cover it, tie three or four Blades 
of Mace, two or three Cloves, about twenty Corus of whole Pep- 
per in a Muſlin Rag looſe, put it into the Stew-pan, a little Onion, 
2 little bundle of fweet Herbs; cover it cloſe and let it ſtew ſoftly 
till tender; then take out the Spice, Onion, and ſweet Herbs, put 
in half an Ounce of Truffles and Morels, two Spoonfuls of Catchup, 


. 


Flour, fix farthing French Rolls, ſeaſon with Salt to your Palate, 


2 Gill of red Wine, a Piece of Butter as big as an Egg rolled in 


ſtir it all together, cover it cloſe, and Jet it ſtew till the Sauce is 


thick and good. Take Care ine? 11 Rolls don't break, ſhake 
your Pan often ; when it is enough, diſh it up and iſh with 
en. The Volks of ſix hard Eggs, or more, put in with the 
Rolls, will make it a fine Diſn. This for a firſt Courſe, 
2 2 would have it white, put in white Wine inſtead of red, 

ome os | 


Cream for a ſecond Courſe, _ 
my On To ragoo Muſhroom, © 
PEEL and ſcrape the Flaps, put a Quart into a Sauce-pan, a 

very little Salt, ſet them on a quick Fire, let them boil up, 


then take them off, put to them a Gill of red Wine, a Quarter of 


a Pound of Butter rolled in a little Flour, a little Nutmeg, a little 
beaten Mace, ſet it on the Fire, ſtir it now and then; when it is 


_ thick and fine, have ready the Volks of ſix Eggs hot and boiled 
in a Bladder hard, lay it in the Middle of your Diſh, and pour 


A pretty Diſh of Eggs. = 
ſ Eggs hard, peel them and cut them in thin Slices, 
put a of 2 Found of Butter into the Stew-pan, then 
put in your and fry them quick. Half a Quarter of an Hour 
will do them. You muſt be very careful not to break them, throw 
over them Pepper, Salt and Nutmeg, lay them in your Diſh be- 
fore the F ove, oe all the Fat, ſhake in a little Flour, and 
Ihallots cut ſmall ; throw them into the Pan, pour 
in a ha ns a Pint: of white Wine, a little Juice of Lemon; 
and 2 little piece of Butter rolled in Flour. Stir all together till 
it is chick; if you have not Sauce enough, put in a little more 
ꝙ̊• j n bie Wine, 


, Plain and E. % 


Wine, toaſt ſome thin Slices of Bread cut . rd - 
lay round your Diſh, pour the Sauce all over and ſend it to = 
bot. Bw: "may put ſweet Oil on the Toaſt, if i it de e Ie 


. 8 TI 


> Eggs 4 la Tri W 
Ben. your Eggs hard, take off the Shells and cut chem Long 
ways in four Quarters, = a little Butter into a Stew- pan, K. 
it 18 ſhake in a little F ſtir it with a Spoon, then put in 
your Eggs, throw a little grated Nutmeg all over, a little Salt, a 
ood de of of ſhred Parſley, ſhake your Pan round, pour in a Hide 
8 toſs the Pan round carefully, that you don't break the 


Eggs. When your Sauce is thick and 7 take up mo Eggs. | 


1 the 5 Sauce all over them, and gamith with Lemen 
R A Fricaſey of Pegs. 3 


| 1 


Boll cg ight Eggs hard, take off the Shells, cut them into Quir- : 
ters, have — half a Pint of Cream, and a Quarter of a 
Pound of freſh Butter ; ftir it together over the Fire till it is 


thick and ſmooth, lay the Eggs in your Diſh and pour the Sauce 
all over. * Garniſh with the hard Yolks of three © Eggs cut 1} in 1 


and lay round the Edge of the Diſh. 


A Ragoo of Egg. 
5 — hard, take off the Shells, and wir à li 


the White may be in two Halves, and the Volks whole. Be careful 
neither to break the Whites nor Volks, take a Quarter of a Pint — 
pickled Muſhrooms chopped very fine,” half an Ounce of Truffſes 
and Morels, boiled in three or Kur 8, Spoonfuls of Water, re 6. 


* 
— 


= 


Knife. very carefully cut the White a-crofs Long-ways; ſo'that . 


Water, and chop the Truffles and Morels very ſmall, boil a little 


Parſley, chop it fine, mix them together with the' Truffle- water 

you ſaved, grate a little Nutmeg in, a little beaten Mace, put it 
into a Sauce-pan with three Spoonfuls of Water, a Gill at red 
Wine, one Spoonful of Catchup, 2 — Butter as big mange 
Walnut, rolled i in Flour, 1 all togeth d let it boil. In the 


mean Time get re = — oh and Whites in 
FD Ig our Tag, of the Whites uppermolt, . 
that they 1 may be. filled ; take ſome Crumbs of or Bread, and fry them 
brown Aud Gai, as you do for Larks, with which fill up the 
Whites of the as high as they will lye, then pour in your 


Order in your Diſh, the 


Sauce all over, and garniſh with fryed Zen of Bread. This is 
a very genteel pretty Diſh, if 8 be well done. 4 
88 + a : 0 


G ** 
we 4 
20 


11 


5 


. 70 broil. Egg. 


co UT a Toaſt Os Loaf, toaſt it brown, een 


Diſh, butter it, 22 ; carefully break fix or eight E 


the. Toaſt, and take a bot Shovel, and hold over t _ 


5 When they are done, * a Seville Or over them, grate 


a little Nutmeg over it, age ſerve it up for a Side-plate. ; Or you 
er your Eggs, and lay „ on a Toaſt; or waſt your 
| and 2 Water over it; ſeaſon it vin 


2 little ty and then lay your poached Eggs on it Kt 


To dreſs Eggs with Bread. 


AKE a Penny-loaf, foak it in a Quart of hot Milk for 
two Hours, or till the Bread is ſoft, then ſtrain it through a 
_ coarſe Sieve, put to it two Spoonfuls of Orange-flower Water, or 


Roſe-Water ; ſweeten it, grate in a little Nutmeg, take a Vile ; 
Diſh, butter the Bottom of it, break i in as mary Tags oa will © cover 
Milk, ſet it in a 
Tin-Oven before the Fire, and half an Hour will bake it; or it 
will do on a Chaffing-diſh of Coals. Cover it cloſe before + the 


the Bottom of the Diſh, pour in the Bread. 


Fire, or bake it in a flow Oven. 


h To farce Ani N | 
GET two LOthbogs-Latuces, ſcald them, with a 4 Muſh- 

arſley, Sorrel, and Chervil ; then chop them very 

Cinall, with with — Volks of hard Eggs, ſeaſoned with Salt and Nut- 


then ſtew them in Butter; and when they are nog, put 


in a little Cream, then pour them into the Bottom of a Diſh. 
Take the Whites, and chop them very fine with Parſley, Mating: 


and Salt. Lay thisround the Brim of the Diſh, and run a red-hot 


Fire- oel o over Soy to brown it. | 
| \ ep wit Lene, 8 


Lettuce in fair Water, ſqueeze them well, 

then ſlice them and toſs them up in a Sauce-pan with a Piece 
of Butter ; ſrafor them with Forres, Salt, and 2 little Nutmeg. - 
Let them ſtew half an Hour, A . Da „ when they 
are den. in Dim, fry ſome Eggs n 
tr and Jay on 


Gar wit ball Orange. 


6 "Y ; | 


iy 
* 
A br x 


-*- fe 


wm cortys ao 


5 8 a. rad * 
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Th Begi bes, ar Balls 


* AVING a deep Fryin aß pan, and three Pints of dauißed "I ; 
ter, heat it as hot as for Fritters, and ſtir. it with a Stick, till 
it runs round like a Whirlpool ; then break an into the Mid- 
dle, and turn it round with your Stick, till it be as hard as a 
poached E the whirling round of the Butter will make it as [ 
— AS Bal, then take i up with a Slice, and put it in a Diſh _ | 
before the Fire: They will keep hot half an Hour and yet be | 
ſoft ; ſo you may do as many as you pleaſe. * You may —— theſe 
with what you pleaſe, TR than ſtewed Spinach, * 


N wi hes ao ; Se | 
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Parra the Volks from the Whites, ſtrain them both | 
through a Sieve, . dee ale ny in 2 Bladder in he Fern | 

of a Ball. Boil them hard, then put this Ball into another Blad- 1 

der, and the Whites round itz 0 it up oval Faſhion, and boil | 

it. Theſe are uſed for is very pretty for a 

Ragoo, boil five or ſix Volks yoo I and lay in the Middle of 


the Ragoo of Eggs; ng | 


pleaſe. N 
| So make a grand Din of rr. 


you. muſt break as my as the Yolks will fill a Pint 
Baſon, the Whites b ves, tie the Volks by themſelyes 
in a Bladder round: Boi om hard, then have a wooden Bowl 
that will hold a Quart, made like two Butter-diſhes, but in che 
Shape of an Egg, with a Hole through one at the Top. You are 
to obſerve, when you boil the Volks, to run a.Packthread through 
it, and a Quarter of a Yard hanging out. When:the. Volk is 
boiled hard, put it into the Bowl-diſh ; but be careful to hang it 
ſo as to be in the Middle. The String n 
Fole, then clap the two Bowls ether an and tie them d - 
with a fine Funnel pour in the Whites. thro the be 110 e; chen | 
ſtop the Hole cloſe, 2 boil it hard. It will take an Hour. When Ag 
it is boiled enough, carefully open it, and cut the String cloſe. In 
the mean Time take twenty E 2 them well, the: Volks by 
themſelves, and the Whites b emſelves ; divide the Whites into 
two, .and boil them in Bladders the Shape of f an Egg. When 
they are boiled hard, cut one in two long-ways and one croſs-ways, 
and with a fine ſharp Knife cut out ſome of the White, in the 
Mile; ; and the great _ in the Middle, the two long Halves 
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on each Side, with the hollow Part uppermoſt, and the two round 
fat between. Take an Quince of 'Fruffles and Morels, cut them 
very ſmall, boil them in half a Pint of Water till they are tender, 
then take à Pint of freſh Muſhrooms clean picked, waſhed, and 


ped ſmall, and put into the Trafftes and Morels. Let them 
boil; add a little Salt, a little beaten Nutmeg, a little beaten Mace, 


and add 2 Gill of pickled Muſhrooms chopped fine, Boil ſixteen 


of the Yolks hard in a Bladder, then chop them and mix them 


with the other Inpredients ; thicken it with a- Lump of Butter 


rolled in F lour, ſhaking your Sauce - pan round till hot and chick, 
then” fill the round with this, turn them down. again, and fill 


the two long ones; what remains, fave to put into the Sauce-pan. 


Take a Pint of Cream, a Quarter of a Pound of Butter, the ocher © 


four Yolks beat fine, a Gill of white Wine, à Gill of pickled 
Muſhrooms, a little beaten Mace, and a little Nutmeg ; put all 
into the Sauce: pan to the other Ingredients, and ſtir all well toges - 
ther. one Way till it is thick and fine; e gIer; and gar- | 
This is r Difh: ata ſecond Courſe.” Or'you may mb it 
Wen en ſer, ee SN Court; 


To be pretty Diſs of Whites of Eggs.” . 


| TAKE the Whites of twelve Eggs, beat them up with four 
| Spoonfuls of Roſe-water, a little grated Lemon-peel, a little 
Nutmeg, and ſweeten with Sugar: Mix - them well, boil them in 


jour. Bladders, tie them in the Shape of an Egg, and bol them 


ad. | They. will take half an Hour. Lay them in your Diſk ;; 


F r mix half a Pint of thick Cream, Gill o Sack; and 
te ce of a Seville Orange. Mix all together, ſweeten - 


Sugars; and Dou out the Eggs. ern 
2 ee e pleaſe. IS 6 


To drifs. Beans in RA 


Quart, ſeaſon them with Pepper, Salt, and. Nutmeg, 1 
den flour them, and have ready foe Butter in a Stew-pan, throw 
in your. Beans, fry them of = fine brown, then drain them from the 


Fat, and lay them in your Diſk. Have ready a Quarter of a Pound 
of Butter melted, and "half. à Pint of the b anched . Beans boiled, | 
and beat in à Mortar, with a very little Pepper, Salt, and Nutmeg; 


then by beets mix them i in the Butter, 2 pour over the other 


* 1607 


Beans. 8 Garniſh with a doiled and hel Dries, and fo; on til! 


you 


YOU math your Beans fs tha the Skin will flp off; 1. 
about a Qu 


. 


AN 


e 


{ 


— * 


| T8 two 

a Mortar; Wa with Pepper, Salt, and Mace; then put in 
| the Yolks of fix Eggs, and a Quarter'of a Pound of Butter, a Pint 
of Cream, half a Pint of Sack, and ſweeten to your Palate.” Soak 


made. Plain and. FR 7 203 


* 


i 1 


An Amalet of ens. 


MAN ur ir Dams; and fry them in ſweet Ban! \ with 2 
little Parſley, pour out che utter, and pour in ſome Cream. 
Let it ſimmer, ſhaking your Pan; ſeaſon with Pepper, Salt, and 
. thicken. with three or four Volks of Eggs, have ready 2 
Cream, thickned with the Volks of four Eggs, ſeaſon 


— Kee BR pour it in Diſh, and la our Beans on che 
Amulet, and ſerve it up „ & 


The ſame Way you may dreſs Muſhrooms, Truffles, green Peas, 


A n in and 4 — otra; Spinach, Sorrel, Sec! all = 


cut into ſmall FOO or ſhred fine. 


To make a Bean Tanſyy. 578 77 
Quarts of Beans, blanch and beat hem very fine in 


ä 0 
CT} , 


four Naples Biſcuits in half a Pint of Milk, mix them with the 


other Ingredients. Butter a Pan and bake it, then turn it on a 
Diſh, and ſtick Citron, and Orange-p r cut > Gaal and 
ſtuck about i it. e with Seville range. | 


W oY | Le Nals Galen... N 0 


7 


JAKE dow 
grated, and if 


through a Cullender, or half a Penny Roll, 


one ſmall Sprig of Tanſey beat to wr al ſeaſon it with Sugar to. 
your Palate, a little Salt, a ſmal 

Spoonfuls of Roſe-water, put it into a Skellet, ſtir it all one Way, 
and let it thicken like a Haſty-pu 
may butter a Stew-pan and put ĩt into. ra Diſh and lay over 
it; when one 7 5 ROY turn it. with a Diſh; and flip the 


other Side into the Pan. When that is done, ſet it into a A 


throw rg _ _ Ho garniſh with * 2s 


5 


you fill the Rim of your Diſh. 2 are very good without | 
Kina ONS FR oyef tlie 7 en * ki 


| beat hem very well, half 2 Manchet 
half a Pncof fair Water. Colour wich the Juice of Spinach, and 
Nutmeg grated, two or three 
z then bake it, or you 


91 


l, Pee Francoiſe. 


AKE A cond of ſhelled Peas, cut a Kaye Shani Oe e or 
＋ two middling ones ſmall, and two Cabbage or Sileſia Lettuces 


cut ſmall, put them into a Sauce-pan, with half a Pint of Water, 


1 


ſeaſon them with » a little Salt, a little beaten Pepper, and'a lie 


, N - 
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beaten Mace and Nutm 8 Cover them are and let them ſtew 
2 Quarter of an Hour, then put in a Quarter of a Pound of freſh 
Butter rolled in a little Flour,” a Spoonful of Catchup, a little 
Piece: of burnt Butter as big as a Nutmeg ; cover them cloſe, . 
let i it ſimmer ſoftly an Hour, often ng the Fan. When 
is enough, ſerve it up for a 

For an Alteration, you may ſtew the Ingredients. as [above ; theis 
take a ſmall ITE and half boil it, then drain it, — 


0 


Bauer into a S el tie er ; he it till you think 
| It is enough; then take it up, untie it, and firſt pour the Tngredi- 
ents of Peas into your Diſh, | ſet the wes Sin the Middle, 
and have ready four Artichoke- bottoms fy, 5 57 in wy and 


laid round the Diſh, | "This will do for a T. 


Green Peas mird Gun 


AKE deut of fine green Peas, put them into a Stew 
T with a Piece of Butter as big as an Egg, rolled = 
_ ſeaſon them with a little Salt and Nutmeg, a Bit of Sugar us big 

a Nutmeg, a little Bundle of fweet Hets, fome Parſley 8 
fine; a Quarter of a Pint of boiling Water. Cover them cloſce, 
and let them ſtew very ſoftly half an Hour, then eto os 

ter of a Pint of good Cream. Give it one A ane >. 
tos. 4 Side-Plate. 1 2 15 


4 85 
| SE 4 Farce Meagre Cabbage. | ; 
TAE a mice Heart C bv big/as-cheBdewen'of a. 
Plate, let it boil five Minutes in Water, then drain it, cut: 
the Stalk fiat to ſtand in the Diſh, then carefully open the Leaves, 
and take out the Inſide, "=p the outſide Leaves whole. Chop 
vrhat you take out v 2 the Fleſh of two orithree Floun- 
ders or Plaiſe clean from Hee Bone ; chop it with the C | 
and the Volks and Whites of four hard Eggs, a Handful of picked 
P. e tort ib a Morey, with r of a Pouni 
| Butter; mix it up with the Volk of an Egg, and. a fow 
Counts of Bread, fill 2 Cabbage, and tie it together, put- i into 
A deep Stew-pan, or Sauce - pan, put to it half a Pint of Water, 2 
e a Pound of Butter rolled in a little F * the Yelp: of 
ur 


rr 


with three 1 of hot Water, a uy CROP nd 925 
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four hard Logs an Onion ſtuck with ſix Cloves, whole Pepper 
| n 


and Mace ti a Muſlin Rag, half an Ounce of Truffles and 
Morels, a Spoonful of Catchup, a few pickled Muſhrooms; 'cover 
it cloſe, and let it ſimmer an Hour. I you find it is not enough, | 
you muſt do it longer. When it is” done, lay. it! in your Dith, 
mane toe omen 


5 ? $ 
2 arty Ng: 1 


Ly * } 


TAKE fo We e N Ee? 


out all the Pulp; 2 a large white Cabbage oled S 
take only the Heart, chop it fine, cut a large Onion fine, ſhred 
ſome; Parſley and pickled Muſhrooms: ſmall, two. hard Eggs 
chopped very fine, ſeaſon it with Pepper,. Salt, ond; Nutmeg; ſtuff 

Pan de — gg full, and put on the Pieces, tie — 5 A 
ee of a light browns have the 
following ny 


Take a Quarter of a Pint of red Wil 
Quarter of a Pint of boiling Water, a ſmall Onion hoped fare u 


little Pepper and Salt, a ee of Butter as big as a. Walnut; rolled 
in Flour ; when the Cucumbers are enough, lay them in ourDiſh, 

pour the Fat out of the Pan and in this Sauce, let it boil, 
— have ready the Volks of two Eggs beat fine, mixed with two 
or three $ poonfuls of the 8 auce, ther turn them into the Pan, let 
them boil, re it ſtirring all the Time, untie the Strings and 
Pour the e it ee Garni 


4 2 
2 C IE 458 7 
Ops. ; # 
k . F . x 1 irn : 
* 8 1 TER . 43 644 17 _— 
, Y > 0 . * 1 
122 inen Arty 
1 2 4. 1 14 — 1 411 3 4 * 
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Tak ik TI bas fee them; take 1 
peel and cut them in thin Slices, fry them both brown, then 
4 them and pour out the Fat, put Tre into the Pan again, 


rolled in Flour, and a'T ea-ſpooriful -of Aultad; each 
Le and Salt, and let them ſtew a Quarter of an e 1 
(the Pan often. "When they are Ps diſh wipe, 


das en Ie „ ihn lin 


n SD. Tg 
y — 25 r N 0 2 Y. Si a n 404 I'34 F 


RK E fix or eight Heads of Scher cnt ofthe han 1 5 
and take off the dutſide Stalks, waſh them clean, 
— then have ready half a Pint of white e the | 
Volks of three Eggs beat fine, and alittle Salt and Nu mi al 

well together with > Flour into a Banter, dip every Head into the 


„ 


— * N Batter, 


— , —— 
* 


|| 
Ti | 
- 


ol white: Wine; fweeten with Su 
bake i jn + Bit, 


— — >. ——ä——ẽ—— —L—⅛—' 
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Bugs, and fry them in Büttet. When tin 6 
| Par ale a werde ES 


5 Keil wirb Cream. 


| 114 | _ 
Wes Ae cut th 
three Inches long, boil them tender, pour a 2 ayes nh abou 
t 


and take the Volks of four E beat fine, half a Pint of Cream, 
a little Salt and Nutmeg, pol ic over, keeping the Pan r 

A When itheginatabochick, diſh d. ES 
hag belod 0: 20s, angus. 92: 410 


i 
* 


” 0 * 2 
# 
„2 a6 


ER In 0 8 27 Fi . 1 vine 248 
| [tw — Coiliflowers bol them in Milk and Water, 


then leave one whole, ata pull the other to Pieces; 3 take half 
a Rund- of Butter, with two SpOOhHuls of Water, à little Duſt of 

Feen, und melt the Butter in a Stew. pan; cen put in the bel 
Cauliflower cut in tw ho and the other pulled to Pieces, and ſry it 
tilb it & off very drown. Seaſon 0 ich Pepper band Salt. 
Wn kong, tay the two Halves ih the Milde. and Va 


at 

4 Ta 14 25 ON 4 1 $4 '4 + * . « 71 bd 7 £4, & 

Ix 15 92 $3] ; 7 1 11 10 9 444 11. 2 +> nf 20 4 * — 14 44 4 
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541 dike 70 make an Onnen Pudi | oy 
1 8 int of fine-Oat att TW. b oil it in in "thy: Kong, of new 
| ircing it till it is as thick, as a Pudding; 
it off, aud ir in half a Pound # Fhreſh: Butter, a little beaten 
and Nutmeg, and a Gill of Sack; then beat up eight Eggs, t: 


= TIS. ſtir all well togethes,: ay. a Puft-paſte all over the 


| 5 Ker Puddiny x n i ef an | Hoy W; Ox 


11 * 2. 22 1 141 1 £11" #1 WS 1994 


2 eie, Nele, Pu, on rad 3 
| 2 55 ener 

them wit the Back of a 8 Joi hem FE 
0 hav 5 realy ound of freſh 5 
—_— Half a 2 Sugar, lo bene <ſpan prary al — a 

are v mooth, Eggs, hites an ir 

ST and oy, node fr He You may add half a 
urrants, W welt Butter winh'a. 


oy * 
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wy *% & X. : 2 i —— f 5 
* * 
>: TSS % 


- * * £ 
$i «3 
k * 18 * 21 $ 
a % bes * £ 
= * — 7 SF; ie 
Dit? £ 522 * I 4 IIS 
9 : i 
C- + FEY 


To mak a ſecond Patatoe Pudding. | 


E OIL. two Pounds of Potatoes,” and beat them in Mortar | 


D fe, beat in half a Pound of melted Rutter, boil it half an 


Hour, pour melted Butter over it, With a Glaſs of white: Wine, 


or the Juice of. en 3 e 
Aan and Diſh. . - n 3 B.! O FRA! J 
0 bes; | ? 


E 4 iin 


1 beat them in 2 Mortar, or ſtre in. them through a Sieve call 

afe quite fine; them mix in half 'a Pound of freſh Butter 
hee er then beat up the Volks of eight Eggs and three Whites, 
ſtir them in, and half a Pound of white Sugar finely pounded, 


half a Pint of Sack, ſtir it well together, grate in half a __ 3 


Nutmeg, and ſtir in half a Pint of Cream, make a Puff, 
and ed er your Diſh and round de Edges pou . 
Pudding, and bake it of a ſine light bro n. 
For Change, put in half a Pound-of Currants; or oy 
firew over the Top half an Ounce of. Citron and ns e peel ? 
R A Es TOY” molti 1903 qu 07 23958 £9. 


, i at 4 : 3 1 
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"Ni e 22104 b make an Orange Pudding. ; Ielgit er 


T the Volks of used Eggs, beat them Wel We | 
Pound of melted. Butter, grate, in the Rind of two fine Seville 


Oranges, beat in Ralf a Pound of fine Sugar, two Spoonfuls of 
| Orange-flower Waterz two of Raſe Watt, a Gill of Sack, half 2 
- Pint of Cream, two Neples Biſcuits, or the Crumb of a Halfpenny 


Roll ſoaked in the Cream, and mix all well together. Make 4 


thin Puff- paſte, and lay ali over the -Diſh and round the Rim, 
pour in the r bake * Dig take; e ad long 
baking 25 A. Cuſtard. ©- eil oll) wog HQ © Y. = 


To make a ſecond Sort of Orange Pudding. 


Ve. muſt take ſixteen Volks of Epps; ! beat them fine, mix them 
with half a Pound of freſh Butter melted, and half a Pound 
f 1 white Sugar, à little Roſe Water and a little Nutmeg. Cut 
We Ped of à ſine large Seville Orange ſo thin as none of the White, 


1 * 
oll 33 ©) 


appears, beat it fine in a Mortar till it is like a Paſte, -and 5 De- 
2 Puff. 


grees mix in the above; Ingredients all together; chen lay 


— all 0 the Dalby: n in ne —_— and baker,” VN 


na ext 


41 44 > 6.4 * 4 we bas s 4 4. 10 — * er 4% WaFZ »+d 
. 5 


To 


_ at} 


dale Plain and El. 200 


| 4 AKE 60 er ren Bae, boi gen bk, a 


a. ded tos 8 


and melt a Pound of freſh. 
Rim of you D 8 
im” of your Diſh ; pour in ents, it about 
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To make a third Orange Pudding. 


YOU muſt take two large Seville Oranges, and grate off the 


Rind as far as they are yellow ; then put your Oranges in fair 


Water, and let them boil till they are tender. Shift the Water 
_ . three or four Times to take out the Bittemeſs; when they are ten- 
der, cut them open and take away the Seeds and Strings, and beat. 


the other Part i in a Mortar, with half a Pound 1 till it is a 
Paſte ; then put to it the Yolks of fix Eggs, three or tour Spoonfuls 
of thick Cream, half a N. N grated, mix theſe together, 
pf * and ſtir it well in. 


of an Hour. mY 


To male a fourth tas Pulding.. 


8 who eee Rind:cf We Oi toll 
| them in ſeveral Waters till they are tender, then pound them 
in a Mortar, with three of a Pound of Sugar; then blanch 


Half a Pound of ſweet beat them very fine with Roſe 


Water to keep them from then beat ſixteen Eggs, but fix 


Whites, a Pound of freſh Butter, and beat all theſe — to till it 
is light and hollow; then lay a thin Puff-paſte all over a Diſh, 


and put in the Ingredients, - mee 4 wn 
20 mille La N Es 


CATE: outſide Rind of two clear Lemons ; Loh grate two 


Naples Biſcuits and mix with the grated Peel, and add to it 


three Quarter of a Pound of white Sugar, twelve Yolks of 


Eggs, and half the Whites, three Quarters of a Pound of melted 


Butter, half a Pint of thick Cream j mix all well together, lay a 
will bake it. 


To bake.an es Pudding. „ YON 


BLANCH half a Pound of fweet Almonds,” and four bitter 
ones, in warm Water, take them and pound them in a Marble 


Mortar, with two Spoonfuls of Orange-flower Water, and two f 


Roſe Water, a Gill pef Sack; mix in four grated Naples Biſcuits, 


Sms Pound of maked unter bike: ahahe Eggs and 


mix them with a Quart of Cream boiled, [grate in halt a Nutmeg. 
INI Daggers mix all well together, mak: 


| An Hour wi over the Diſh, pour RE and bake it. | 
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thin Puff. paſte and lay all over the Diſh, pour: in the Ingredients 
and. bake it. 5 3 od oo 
OO ** To boil an Amend Piddik. 


EAT a Pound of fweet Almonds as ſmall as poſſible, with three 
2-. Spooenfuls of Roſs. Water, and a Gill of Sack or white Wine, 
and mix in halfa Pound of freſh Butter melted, with five Volks 
of Eggs and two Whites, a Quart of Cream, a Quarter of a Pound 
of Sugar, half a Nutmeg grated, ene Spoonful of Flour and three 
= Spoonfule of Crumbs of white Bread; mix all well together, and 

boil it. It will take half an Hour boiling. 
„ To make a Sagoe Pudding. 
ET half a Pound of Sagoe be waſhed well in three or four hot 

Waters, then put to it a Quart of new Milk, and let it boil to- 
gether till it is thick; Rtir-it carefully, (for it is apt to burn) put in 
a Stick of Cinnamon when you ſet it on the Fire: When it is boiled 
take it out; before you pour it out, ſtir, in half a Pound of freſh . 
Butter, then pour it into a Pan, and beat up nine Eggs, with five 
of the Whites and four Spoonfuls of Sack ; ftir all together, and 
ſweeten to your Taſte. Put in a Quarter of a Pound of Currants 
clean waſhed and rubbed, and juſt plump'd in two Spoonfuls of 
Sack and two of Roſe Water: Mix all well together, lay a Puff- 
paſte over a Diſh, pour in the Ingredients and bake it. 

I” To make a; Millet Pudding. LE. 
you muſt get half a Pound of Millet Seed, and after it is 
.* waſhed and picked clean, put to it half a Pound of Sugar, a 
whole Nutmeg grated, and three Quarts of Milk. When you have 


mixed all well together, break in half a Pound of freſh Butter; 
butter your Diſh, pour it-in'and bake it. | 
To make à Carrot Pudding. 

you muſt take a raw Carrot, ſcrape it very clean and grate it: 
Take half a Pound of the grated Carrot, and a Pound of 
grated Bread, beat up eight Eggs, leave out half the Whites, 
and mix the Eggs with half a Pint of Cream; then ftir in the 
Bread and Carrot, half a Pound of: freſh Butter melted, half a 
Pint of Sack, and three Spoonfuls of Orange- flower Water, a Nut- 
meg grated. Sweeten to your Palate. Mix all well together, and 
if it is not thin enough, ſtir in a little new Milk or Cream. Let 
it be of a moderate TE lay a Puff-paſte all ever the Diſh, 
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and pour in the Ingredients. Bake it; it will take an Hour's ba- 


ing. Or you may 7 boil it, but then you muſt melt Butter and t 
in white Wine and Sugar. . | x ay 


Wy” FRA Cans Pudding. 


GET two Penny-Loaves, pare off the Cruſt, ſoak them in a 
Quart of boiling Milk, 2 it ſtand till it is cold, tlien grate 
in two or three large Carrots, then put in eight Eggs well beat, 
and three quarters of a Pound of freſh Butter melt te in a 
little Nutmeg, and fweeten to your Taſte. Cover our Diſh with 
Puft-paſte, pour in the Ingredients and bake it an Hour. 


11; To make a Cowſlip Pudding. 8 
HAN t the Flowers of a Peck of Cowſlips, cut them ſmall 
and pound them ſmall, with half a Pound of Naples Biſcuits 
grated and three Pints of Cream. Rag them a little; then take 
them off the Fire and beat up ſixteen Eggs, with a little Cream 
and a little Roſe Water. Sweeten to your alate. Mis it all well 
tpgether, butter a Diſh and pour it in. Bake it; and when it is 
*. throw fine Sugar over and ſerve it up. | 
ote, New Milk do i in FP theſe Puddings, when you have 
no Cream. 


To make a Gr Apricot, or White Pear-Plumb Pudting. 


8 your Quinces very tender, _ them very thin, ſcrape 

off the Soft; mix it with Su ſweet, put in a little 
Ginger and a little Cinnamon. To a Pint of Cream, you muſt | 
put three or four Volks of Eggs, and ſtr it into your Quinces till 
they are of a good Thickneſs. It muſt be pretty thick. So you 
| may do Apricots or white Pear-Plumbs. Butter m_ Diſh, pour 
It in and bake it. 


Lo make a Pearl Barley Pudding. 


GET a Pound of Pearl Barley, wafh it clean, put to it three 

Quarts of new Milk and h a Pound of double-refined Su gar, 

a Nutmeg grated ; then put it into a deep Pan, and bake it with 

brown Bread. Take it out of the Oven, beat up ſix Eggs; mix 

all well together, butter a Diſh, pour it in, bake it again an Hour, 
and 1 it will be eher. 


Ts. 
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To make a French Barley Pudding. 


Pvt to a Quart of Cream fix Eggs well beaten,- half the 

Whites, ſweeten to your Palate, a little Orange-flower Water, 
or Roſe Water, and a Pound of melted Butter; then put in ſix 
Handfuls of French Barley, that has been boiled tender in Milk, 
butter a Diſh and put it in. It will take as long baking as a 
Veniſon-paſty. 885 e | 


To make an Apple Pudding. | 

TAKE twelve large Pippins, pare them and take out the Cores, 
put them into a Sauce-pan, with four or five Spoonfuls of Wa- 

ter. Boil them till they are ſoft and thick ; then beat them well, 
ſtir in a Quarter of a Pound of Butter, a Pound of Loaf Sugar, the 
Juice of three Lemons, the Peel of two Lemons cut thin and beat 
fine in a Mortar, the Volks of eight Eggs beat; mix all well to- 
gether, bake it in a ſlack Oven; when it is near done, throw over 
a little fine Sugar. You may bake it in a Puff-paſte, as you do 
the other Puddings. | | 


To make an Italian Pudding. 


TAE a Pint of Cream, and ſlice in ſome French Rolls, as much 
as you think will make it thick enough, beat ten Eggs fine, 
grate a Nutmeg, butter the Bottom of your Diſh, ſlice twelve Pip- 
ins into it, throw ſome Orange- peel and Sugar over, and half a 
Pint of red Wine; then pour your Cream, Bread and Eggs over 
it; firſt lay a Puff- paſte at the Bottom of the Diſh and round the 
Edges, and bake it half an Hour. wen, - OG 


To make a Rice Pudding. 

AKE a Quarter of a Pound of Rice, put it into a Sauce-pan, 
with a Quart of new Milk, a Stick of Cinnamon, {tit it often, 

to keep it from ſticking to the Sauce-pan. When it is boiled 
thick, pour it into a Pan, ftir in a Quarter of a Pound of freſh 

- Butter and Sugar to your Palate ; grate in half a Nutmeg, add 
three or four Soonfuls of Roſe Water, and ſtir all well together, 
when it is cold, beat up eight Eggs, with half the Whites, 'beat 
it all well together, butter a Diſh, and pour it in and bake it. 

| You may lay a Puff-paſte firſt all over the Diſh ; for Change, put 
in a few Curxants and Sweet-meats, if you chuſe it. 5 
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A ſecond Rice Pudding. 


ET half a Pound of Rice, put to it three Quarts of Milk, ſtir 
in half a Pound of Sugar, grate a ſmall Nutmeg in, and break 
in half a Pound of freſh Butter; butter a Diſh, and pour it in 
and bake it. Vou may add a Quarter of a Pound of Currants, for 
Change. If you boil -the Rice and Milk, and then ſtir in the 
Sugar, you may bake it before the Fire, orin a Tin Oven. You 
may add Eggs, but it will be good without. 


. A third Rice Pudding. 5 
FARE ſix Ounces of the Flour of Rice, put it into a Quart 

2 Milk, and let it boil till it is pretty thick, ſtirring it all the 
While; then pour it into a Pan, ſtir in half a Pound of freſh Butter 
and a Quarter of a Pound of Sugar; when it is cold, grate in a 
Nutmeg, beat ſix Eggs with a Spoonful or two of Sack, beat and 
| ftir all well together, lay a thin Puff-paſte at the Bottom of your 


. To boil a Cuſtard Pudding. 
AKE a Pint of Cream, out of which take two or three Spoon- 
+ fuls; and mix with a Spoonful of fine Flour ; ſet the reſt to boil. 
When it is boiled, take it off, and ſtir in the cold Cream and 
Flour well; when it is cool, beat up five Volks and two 
Whites of Eggs, and ſtir in a little Salt and ſome Nutmeg, and 
two or three Spoonfuls of Sack; ſweeten to your Palate ; butter a 
wooden Bowl, and pour it in, tie a Cloth over it, and boil it half 
nan Hour. When it is enough, untie the Cloth, turn the Pudding 
out into your Diſh, and pour melted Butter over it. 
1 20 make a Flour Pudding. 
AKE a Quart of Milk, beat up eight Eggs, but four of the 
= Whites, mix with them a Quarter of a Pint of Milk, and ſtir 
into that four large Spoonfuls of Flour, beat it well together, boil. 
ſx bitter Almonds in two Spoonfuls of Water, pour the Water 
into the Eggs, blanch the Almonds and beat them fine in a Mor- 
tar; then mix them in, with half a large Nutmeg and a Tea- 
Spoonful of Salt, then mix in the reſt of the Milk, flour your 
Cloth well, and boil it an Hour; pour melted. Butter over it, and 
Sugar, if you like it, thrown all over. Obſerve always, in boiling 
Puddings, that the Water boils before you put them into the Pot, 
and have ready, when they are boiled, a Pan of clean cold — 
ol 
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juſt give your Pudding one Dip in, then untie the Cloth, and it will 
turn out, without ſticking to the Cloth.. _- | | 


7 


To make a Batter Pudding. 


TAE a Quart of Milk, beat up ſix Eggs, half the Whites, 


=» minx as above, fix Spoonfuls of Elour, a Tea-Spoonful of Salt 
and one of beaten Ginger; then mix all together, boil it an Hour 
and a Quarter, and pour melted Butter over it. You may put in 
eight Eggs, if you have Plenty, for Change, and: half. a. Pound of. 
Pruens or Currants. | | 


To make a Batter Pudding, without Eggs. 
TAKE a Quart of Milk, mix fix Spoonfuls.of Flour, with 4 
little of the Milk firſt, a Tea-Spoonful of Salt, two Tea- 
Spoonfuls of beaten Ginger, and two of the Tincture of Saffron ; 
then mix all together, and boil it an Hour. You may add. 
Fruit, as you think proper. rey 1 55 
To make a Grateful Pudding. | 
AKE a Pound of fine Flour and a Pound .of white Bread 
grated, take eight Eggs, but half the Whites, beat them up, 
and mix with them a Pint of new Milk, then ſtir in the Bread 
and Flour, a Pound of Raiſins ſtoned, a Pound of Currants, half a 
Pound of Sugar, a little beaten Ginger ; mix all well together, and 
either bake or boit it. It will take three Quarters of an Hour's 
baking. Put Cream in, inſtead of Milk, if you have it. It will 
be an Addition to the Pudding. - | "Py 


| To make a Bread Pudding. 
CUT off all the Cruſt of a Penny white Loaf, and ſlice it thin 
— into a Quart of new Milk, ſet it over a Chaffing-diſn of Coals 
till the Bread has ſoaked up all the Milk, then put in a Piece of 
ſweet Butter, ſtir it round, let it ſtand till cold; or you may boil 
your Milk, and-pour over your Bread and cover it up cloſe, does 
full as well; then take the Volke of ſix Eggs, the Whites of three, 
and beat them up with a little Roſe-Water and Nutmeg, a little 
Salt and Sugar, if you chuſe if. Mix all well together, and boil 


it half an Hour, | | 
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| To make a fine Bread Pudding. 
AKE all the Crumb of a ſtale Penny-Loaf, cut it th 


it ſtand till it is cold, beat up the Bread and Cream well together, 
grate in ſome Nutmeg, take twelve bitter Almonds, boil them in 


- 


in, a Quart 


of Cream, ſet it over a flow Fire till i is ſcalding hot, then let 


two Spoonfuls of Water, pour the Water to the Cream and ſtir it 


in with a little Salt, fweeten it to your Palate, blanch the Almonds 


and beat them in a Mortar, with two Spoonfuls of Roſe or Orange- 


flower Water till they are a fine Paſte ; then mix them by Degrees . 


with the Cream, till they are well mixed in the Cream, then take 
the Yolks of eight Eggs, the Whites of but four, beat them well 


and mix them with your Cream, then mix all well together. A 


wooden Diſh is beſt to boil it in; but if you boil it in a Cloth, 
be ſure to dip it in the hot Water and flour it well, tie it looſe 


and boil it half an Hour. Be ſure the Water boils when you put 


it in, and keeps boiling all the Time. When it is enough, turn 


it into your Diſh, melt Butter and put in two or three Spoonfuls 


of white Wine or Sack, give it a Boil and pour it over your Pud- 


ding; then ſtrew a good deal of fine _—_ 


and Diſh, and ſend it to Table hot. New 


| over the Pudding 
k will do, when you 
cannot get Cream. You may for Change put in a few Currants. 


To. make an ordinary Bread Pudding. 


FAKE two Halfpenny Rolls, flice them thin, Cruſt and all, 

pour over them à Pint of new Milk boiling hot, cover them 
cloſe, let it ſtand ſome Hours to ſoak ; then beat it well with. a 
little melted Butter, and beat up the Volks and Whites of two 
Eggs, beat all together well with a little Salt. Boil it half an 
Hour ; when it is done, turn it into your Diſh, pour melted Butter 


and Sugar over it. 


Some love a little Vine 


a | negar in the Butter. If 
your Rolls are ſtale and grated, they will do better; add a little 


Ginger. You may bake it with a few Currants. 


To: make a baked Bread Pudding. 


| ARE the Crumb of a Penny Loaf, as much Flour, the Yolks 


= of four Eggs and two Whites, a Tea Spoonful of Ginger, 


half a Pound of Raiſins ſtoned, half a Pound of Currants clean. 
waſhed and picked, a little Salt. Mix firſt the Bread and Flour, 
Ginger, Salt, and Sugar to your Palate, then the Eggs, and as 


much Milk as will make it like a 
butter the Diſh, pour it in and bake it. 


good Batter, then the Fruit, 


To 


*. 
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« To make a boiled Loaf. 


TAKE a Penny-Loaf, pour over it half a Pint of Milk boiling 


hot, cover it cloſe, let it ſtand till it has foaked up the Milk ; 
then tie it up in a Cloth, and boil it a Quarter of an Hour. When 


it is done, lay it in your Diſh, pour melted Butter over it, and 
throw Sugar all over; a Spoonful of Wine, or Roſe-water, does 


as well in the Butter, or Juice of. Seville Orange. A French 


Manchet does beſt ; but there are little Loaves made on Purpoſe 
for the Uſe. A French Roll, or Oat-cake, does very well boiled 
thus. | | | 8 


To make a Cheſnut Pudding. | 
PUT a Dozen and a half of Cheſnuts into a Skillet or Sauce - pan 
of Water, boil them a Quarter of an Hour, then blanch and 


peel them and beat them in a Marble Mortar, with a little Orange- 


flower, or Roſe Water and Sack, till they are a fine thin Paſte ; 
then beat up twelve Eggs, with half the Whites, and mix them 
well ; grate half.a Nutmeg, a little Salt, mix them with three 
Pints of Cream and half a Pound of melted Butter, ſweeten it to 


your Palate, and mix all together. Lay a Puſf-paſte all over the 
iſh, pour in the Mixture and bake it. When you can't get Cream 


take three Pints of Milk, beat up the Yolks of four E gs and ſtir 


into the Milk; ſet it over the Fire, ſtirring it all the Time till it 


is ſcalding hot, then mix it in the room of the Cream. 


o make a fine plain baked Pudding. 


; you muſt take a Quart of Milk, and r three Bay- leaves into 
it. 


| When it has boiled a little, with fine .Flour, make it into 
a Haſty-Pudding, with a little 'Salt, pretty thick ; take it off the 
Fire, and ftir in half a Pound of Butter, a Quarter of a Pound of 


Sugar, beat up twelve Eggs and half the Whites, ſtir all well 


together, lay a Puff-paſte all over the Diſh and pour in your Stuff. 
Half an Hour will bake it. "0 Re : 


To make pretty little Cheeſe-curd Puddings. | 


you muſt take a Gallon of Milk, and turn it with Runnet, 


then drain all the Curd from the Whey, put the Curd into a. 
Mortar, and beat it with half a Pound of freſh Butter till the 


Butter and Curd are well mixed; then beat ſix Eggs, half the 


Whites, and ſtrain them to the Curd, two Naples Biſcuits, or half 


a Penny Roll grated ; mix all theſe together, and ſweeten to your 
Palate; butter your Patty-pans, and fill them with the A © 
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Bake them, but don't let your Oven be too hot; when they are 


done, turn them out into a Diſh, cut Citron and candied Orange- 
peel into little narrow Bits, about an Inch long, and blanched Al. 
monds cut in long Slips, ſtick them here and there on the Tops of 


the Puddings, juſt as you fancy; pour melted Butter with a little 
Sack in it into the Diſh, and throw fine Sugar all over the Pud- 


dings and Diſh, They make a pretty Side-diſh. 
BE To make an Apricot Pudding. 


CCOPPLE ſix large Apricots very tender, break them very ſmall, 


ſweeten them to your Taſte. When they are cold, add fix 
Eggs, only two Whites well beat ; mix them well together with a 
Pint of good Cream, lay a Puff-paſte all over your Diſh and pour 
in your Ingredients. Bake it half an Hour, don't let the Oven 
be too hot; when it is enough, throw a little fine Sugar all over 
it, and ſend it to Table hot. x | 


| To make the Ipſwich Almond Pudding. 
QTEEP ſomewhat above three Ounces of the Crumb of white 


Bread ſliced, in a Pint and a half of Cream, or grate the Bread, 


then beat half a Pound of blanched Almonds very fine till they 
are like a Paſte, with a little Orange-flower Water,. beat up the 
Yolks of eight Eggs and the Whites of four ; mix all well toge- 
ther, put in a Quarter of a Pound of white Sugar, and ſtir in a 
little melted Butter, about a Quarter of a Pound, lay a Sheet of 
Puff-paſte at the Bottom of your Diſh and pour in the Ingredients. 
Half an Hour will bake it | | 


To make a Vermicella Pudding. 
Vo muſt take the Volks of two Eggs, and mix it up with as 


= much Flour as will make it pretty {tiff, ſo as you can roll it 


out very thin, like a thin Wafer; and when it is ſo dry as you can 
roll it up together without breaking, roll it as cloſe as you can; 


then with a ſharp Knife begin at one End, and cut it as thin as 


you can, have ſome Water boiling, with a little Salt in it, put in 


'the Paſte, and juſt give it a Boil for a Minute or two ; then throw- 


ĩt into a Sieve to drain, then take a Pan, lay a Layer of Vermicella 
and a Layer of Butter, and ſo on. When it is cool, beat it up 
well together, and melt the reſt of the Butter and pour on it; 
beat it well (a Pound of Butter is enough, mix Half with the Paſte 
and the other Half melt) grate the Crumb of a Penny-Loaf, and 
mix in; beat up ten rege and mix in a ſmall Nutmeg grated, a 
Gill of Sack, or ſome Roſe- Water, a Tea-Spoonſul of Salt, beat 


- 
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it all well together, and ſweeten it to your Palate; grate a little 
Lemon-peel in, and dry two large Blades of Mace and beat them 
fine. You may, for Change, add a Pound of Currants nicely waſned 
and picked clean; butter the Pan or Diſh you bake it in, and then 
pour in your Mixture. It will take an Hour and a half baking; 
but the Oven muſt not be too hot. If you lay a good thin Cruſt 
round the Bottom of the Diſh or Sides, it will be better. 


Puddings for little Diſhes. 
You muſt take a Pint of Cream and boil it, and flit a Half- 
pe 


nny-Loaf, and pour the Cream hot ovet it, and cover it cloſe 

till it is cold; then beat it fine, and grate in half a large Nutmeg, 
a Quarter of a Pound of Sugar, the Yolks of four Eggs, but two 
Whites well beat, beat it all well together. With the Half of 
this, fill four little wooden Diſhes ; colour one yellow with Saf- 
fron, one red with Cochineal, green with the Juice of Spinach, 
and blue with Syrup of Violets ; the reſt mix, an Ounce of ſweet 
Almonds blanched and beat fine, and fill a Diſh. Your Diſhes 
muſt be ſmall, and tie your Covers over very cloſe with Pack- 
thread. When your Pot boils, put them in. An Hour will boil 
them; when enough, turn them out in a Diſh, the white one in 
the Middle, and the four coloured ones round. When they are 
enough, melt ſome freſh Butter, with a Glaſs of Sack, and pour 
over, and throw Sugar all over the Diſh. The white Pudding- 
Diſh muſt be of a larger Size than the reſt; and be ſure to but- 
ter 2 Diſhes well before you put them in, and don't fill them 
too full. 5 

En To make a Sweet-meat Pudding. 


PUT a thin Puff-paſte all over your Diſh ; then have candied 
Orange, and Lemon-peel, and Citron, of each an Ounce, ſlice 
them thin, and lay them all over the Bottom of your Diſh ; then 
beat eight Volks of Eggs, and two Whites, near half a Pound of 
Sugar, and half a Pound of melted Butter. Beat all well together ; 
when the Oven is ready, pour it on your Sweet-meats. An Hour 
or leſs will bake it. The Oven mult not be too hot. 


20 make a fine Plain Pudding. 


GET a Quart of Milk, put into it fix Laurel-leaves, boil it:. [9 
then take out your Leaves, and ſtir in as much Flour as will 
make it a Haſty- pudding pretty thick, take it off, and then ſtir 
in half a Pound of Butter, then a Quarter of a Pound of Sugar, a 
mall Nutmeg grated, and twelve Yolks and fix Whites of Eggs 
SY 5 .we 
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well beaten. Mix all well together, butter a Diſh and put in your 
Stuff. A little more than half an Hour will bake it. > 


WE a To make a Ratifia Pudding. 


GET a Quart of Cream, boil it with four or five Laurel- leaves; 
then take them out, and break in half a Pound of Naples 
Biſcuits, half a Pound of Butter, ſome Sack, Nutmeg, and a little 


Salt; take it off the Fire, cover it up, when it is almoſt cold, put 
in two Ounces of blanched Almonds beat fine and the Volks of five 


Eggs. Mix all well together, and bake it in a moderate Oven 


an Hour. Scrape Sugar on it, as it goes into the Oven. 
To make a Bread and Butter Pudding. 


GET a Penny-Loaf, and cut it into thin Slices of Bread and But- 


ter, as you do for Tea. Butter your Diſh as you cut them, lay 
Slices all over the Diſh, then ſtrew a few Currants clean waſhed 
and picked, then a Row of Bread and Butter, then a few Currants, 


and fo on till all your Bread and Butter is in; then take a Pint of 


Milk, beat.up four Eggs, a little Salt, half a Nutmeg grated, mix 
all together with 8 — your Taſte; pour this over the Bread, 


and bake it half an Hour. A Puff-paſte under does beft. You 


may put in two Spoonfuls of Roſe-W ater. 3 
To make a boiled Rice Pudding. 


FJAVING got a Quarter of a Pound of the Flourof Rice, put it 


over the Fire in a Pint of Milk, and keep it ſtirring con- 
ftantly, that it may not clod nor burn. When it is of a good 
Thickneſs, take it off, and pour it into an earthen Pan; ſtir in 
half a Pound of Butter very ſmooth, and half a Pint of Cream or 
new Milk, ſweeten to your Palate, grate in half a Nutmeg and 
the outward Rind of a Lemon. Beat up the Volks of ſix Eggs and 
two Whites, beat all well together; boil it either in ſmall China 


Baſons, or wooden Bowls. When boiled, turn them in a Diſh, 


pour melted Butter over them, with a little Sack, and throw 
= Br en WW OC RO, ON 


i To make a cheap Rice Pudding. 
ET a Quarter of a Pound of Rice and half a Pound of Raiſins 


TTY ſtoned, and tie them in a Cloth. Give the Rice a great deal 5 
of Room to ſwell. Boil it two Hours; when it is enough, turn 
it into your Diſh, and pour melted Butter and Sugar over it, with 


- 
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_ zlittle Nutmeg. . 
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20 make a cheap plain Rice Pudding. 8 
ET a Quarter of a Pound of Rice, tie it in a Cloth, but give 
D room for Swelling. Boil it an Hour, then take it up, untie it, 
and with a Spoon ſtir in a Quarter of a Pound of Butter, grate 
ſome Nutmeg, and ſweeten to your Taſte, then tie it up cloſe 
and boil it another Hour; then take it up, turn it into your Diſh, 
and pour melted Butter over it. . | 


2 o make a cheap baked Rice Pudding. 
you muſt rake a Quarter of a Pound of Rice, boil it in a Quart 
of new Milk, ſtir it that it does not burn; when it begins to 
be thick, take it off, let it ſtand till it is a little cool, then ſtir in 
well a Quarter of a Pound of Butter, and Sugar to your Palate ; 
grate a ſmall Nutmeg, butter your Diſh, pour it in, and bake it. 


Jo make @ Spinach Pudding. 


TAKE a Quarter of a Peck of Spinach, picked and waſhed 
I clean, put it into a Sauce-pan, with a little Salt, cover it 
cloſe, and it is boiled juſt tender, throw it into a Sieve to 


with it half a Pint of Cream and a ſtale Roll grated: fine, a little 
Nutmeg, and a Quarter of a Pound of melted Butter; ſtir all well 
together, put it into the Sauce-pan you boiled the Spinach, and 
keep ſtirring it all the Time till it begins to thicken ; then wet 
and flour your Cloth very well, tie it up and boil it an Hour. 
When it is enough, turn it into your Diſh, pour melted Butter 
over it, and the Juice of a Seville Orange, if you like it; as to 
Sugar, you muſt add, or let it alone, juſt to your Taſte. You 
may bake it ; but then you ſhould put in a Quarter of a Pound of 
Sugar. You may add'Biſcuit in the room of Bread, if you like it 
better. „ . 
br 20 make a Duaking Pudding. ü 
9 a Pint of good Cream, ſix Eggs, and Half the Whites, 
beat them well and mix with the Cream ; grate a little Nut- 
meg in, add: a little Salt, and a little Roſe Water, if it be agreeable; 
in the Crumb of a Half-penny Roll, or a Spoonful of 
| Fan, firſt mixed with a little of the Cream, or a Spoonful of the 
3 lour of Rice, which you pleaſe. Butter a Clottt well, -> 
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flour it; then put in your Mixture, tie it not too cloſe, and boil 
Be ſure the Water boils before you put it in. 


it half an Hour faſt. 


Re To make a Cream Pudding. 
TAKE; a Quart of Cream, boil it with a Blade of Mace, and 


half a Nutmeg grated, let it cool, beat up eight Eggs, and 
three Whites, ſtrain them well, mix a Spoonful of Flour with 
them, a Quarter of a Pound of Almonds blanched, and beat "oy . 


fine, with a Spoonful of Orange- flower, or Roſe-Water, mix wi 
the Eggs, then by degrees mix in the Cream, beat all well toge- 


ther, take a thick Cloth, wet it and flour it well, pour in your 
Stuff, tie it cloſe, and boil it half an Hour. Let the Water boil 


all the Time faſt; when it is done, turn it into your Diſn, pour 
melted Butter over, with a little Sack, and throw fine Sugar all 
over it. r . | 
To make a Pruen Pudding. 

AKE a Quart of Milk, beat fix Eggs, half the Whites, with 


half a Pint of the Milk and four | 
Salt and two Spoonfuls of beaten Ginger ; then by degrees mix in 


: all the Milk, and a Pound of Pruens, tie it in a Cloth, boil it an 


4 * 


Hour, melt Butter and pour over it. Damſons eat well done this 
Way, in room of Pruens. | 


o make @ Spoonful Pudding. 


FAKE a Spoonful of Flour, a Spoonful of Cream or Milk, an 


Egg, a little Nutmeg, Ginger and Salt; mix all together, and 
boil it in a little wooden Diſh half an Hour, One add a 


Lo make an Apple Pudding. 


MAKE a good Puff-paſte, roll it out half an Inch thick, pare 
your Apples, and core them, enough to fill the Cruſt, and 

cloſe it up, tie it in a Cloth and boil it. If a ſmall Pudding, two 

Hours; if a large one, three or four Hours. When it is enough 


turn it into your Diſh, cut a Piece of the Cruſt out of the Top, 


butter and ſugar it to your Palate; lay on the Cruſt again, and 
ſend it to "Table hot. A Pear Pud ing make the ſame Way. And 

$' make udding, ' or any Sort of Plumbs, 
Apricots, Cherties, or Mulberries, and are very * 3 


b Ty 


thus you may" make a Damſon P 


* 


poonfuls of Flour, a little 
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: T 0 make Yeaſt Dumplings. 


FIRST make a light Dough as for Bread, with Flour, Water, 
Salt and Yeaſt, cover with a Cloth, and ſet it before the Fire 
for half an Hour; then have a Sauce-pan of Water on the Fire, 


and when it boils take the Dough, and make it into little round 


Balls, as big as a large Hen's Egg; then flat them with your 


Hand, and put them into the boiling Water; a few Minutes boils 


them. Take great Care they don't fall to the Bottom of the Pot 


or Sauce-pan, for then way, will be heavy; and be ſure to keep 


the Water boiling all the Time. When they are enough, take 


them up (which they will be in ten Minutes or leſs) lay them in 


your Diſh, and have melted Butter in a Cup. As good a Way as 
any to fave Trouble, is to ſend to the Baker's for half a Quartern 


the Trouble of boiling it, 


To make Norfolk Dumplings. 


MIX = goed thick Batter, as for Pancakes; take half a Pint of 


Milk, two Eggs, a little Salt, and make it into a Batter 


with Flour. Have ready a clean Sauce-pan of Water boiling, into 


which drop this Batter. Be ſure the Water boils faſt, and two or 


three Minutes will boil them; then throw them into a Sieve to 


drain the Water away, then turn them into a Diſh and ſtir a 


Lump of freſh Butter into them; eat them hot, and they are very 


good, n | 
To make Hard Dumplings. 


Mix Flour and Water, with a licle Salt, like a Paſte, roll | 


1 them in Balls, as big as a Turkey's Egg, roll them in a little 


Flour, have the Water boiling, throw them in the Water, and 
half an Hour will boil them. They are beſt boiled with a good 
Piece of Beef. You may add, for Change, a few Currants, Have 
melted Butter in a Cup. © e 


Another Way to make Hard Dumplings. © 


Rn into your Flour firſt a good Piece of Butteg, then mae 


* it like a Cruſt for a Pye; make them up, and Woil' them as 


of Dough (which will make a great many) and then you have only | 


To 


222 "of The Art of Cookery, 


To make Apple Dumplings. 15 
AKE a good Puff-paſte, pare ſome large Apples, cut them 
| M in and take out the Cores very nicely; take a Piece 
of Cruſt, and roll it round, enough for one Apple; if they are big, 
they will not look pretty, ſo roll the Cruſt round each Apple, and 
them round like a Ball, with a little Flour in your Hand. 


Have a Pot of Water boiling, take a clean Cloth, dip it in the 


Water, and ſhake Flour oyer it; tie each Dumpling by itſelf, 
and put them in the Water boiling, which keep boiling all the 
Time; and if your Cruſt js light and good, and the Apples not 
too large, — 85 Hour will boil them; but if the Apples be 
large, they will take an Hour's boiling. When they are enough, 
take them up and lay them in a Diſh; throw fine Sugar all over 
them, and fend them to Table. Have good freſh Butter melted 
in a Cup, and fine beaten Sugar in a Saucer. (| 
_ Another Way to make Apple Dumplings. 
MAKE a good Puff-paſte Cruſt, roll it out a little thicker than a a 
Crown-piece, pare fotne large A and 'roll every Apple 
in a Piece of this Paſte, tie them cloſe in a Cloth ſeparate, boil 
- them an Hour, cut a little Piece of the Fop off and take out the 
Core, take a Tea Spoonful of Lemen-peel as fine as poſfible, 
of give it a Boil in two Spoonfuls of Rofe or Orange- flower 
Water. In each Dumpling put a Tea Spoonful of this Liquor, 
ſweeten the Apple with fine 33 pour in ſome melted Butter, 
and lay on your Piece of Cruſt again. Lay them in your Diſh, 
and throw fine Sugar all over them. 333 8 


| To make. a Cheeſe-curd Florendine. 
JAKE two: Pounds of Cheeſe-curd, break it all to Pieces with - 
your Hand, a Pound of blanched Almonds finely pounded, 
with a little Roſe-water, half a Pound of Currants clean waſhed 
and picked, a little Sugar to your Palate, ſome ſtewed Spinach cut 
ſmall ; mix all well together, lay a Pufi-paſte in a Diſh, put in 
your edients, cover it with a thin Cruft rolled, and laid a- 
croſs,” and bake it in a moderate Oven half an Hour. As to the 
Top- eruſt, lay it in what Shape you pleaſe, either rolled "or 
marked with an Iron on Purpoſe. "IT; 


A Ho- 
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A Florendine of Oranges or Apples. 

(GET half a Dozen Seville Oranges, ſave the Juice, take out 
the Pulp, lay them in Water twenty-four Hours, ſhift them 

three or four Times, then boil them in three or four Waters, then 

drain them from the Water, pe them in a Pound of Sugar, and 

their Juice, boil them to a Syrup, take great Care they do not 


ſick to the Pan you do them in, and ſet them by for Uſe. When 


you uſe them, lay a Puff-paſte all over the Diſh, boil ten Pippins 
pared, quartered and cored, in a little Water and Sugar, and lice 
two of the Oranges and mix with the Pippins in the Diſh. Bake 
it in a flow Oven, with Cruſt as above: Or juſt bake the Cruſt, 
and then lay in the Ingredients. | | N 


To make as Artichoke Pye. 


BO twelve Artichokes, take off all the Leaves and Choke, take 


| the Bottoms clear from the Stalk, make a good Puft-paſte Cruſt, 
and: lay a Quarter of a Pound of good freſh Butter all over the 


Bottom of your 4 ak then lay a Row of Artichokes, ſtrew a little 


Pepper, Salt, and beaten Mace over them, then another Row, and 
ftrew the reſt of your Spice over them, put in a Quarter of a Pound 
more of Butter in little Bits, take half an Ounce of Truffles and 
Morels, boil them in a Quarter of a Pint of Water, pour the Water 
into the Pye, cut the Truffles and Morels very ſmall, throw all 
* over the then have ready twelve Eggs boiled hard, take only 
the hard Yolks, lay them all over the Pye, pour in a Gill of white 
Wine, cover your Pye and bake it. the Cruſt is done, the 
Pie is enough. Four large Blades of Mace and twelve Pepper- 


corns well beat will do, with a Tea-ſpoonful of Salt. 


| To make a ſweet Egg Pye. 150 
AK E a good Cruſt, cover your Dif with it, then have 
ready twelve Eggs boiled hard, cut them in Slices, and lay 
them in your Pye; throw half a Pound of Currants, clean waſhed 
and picked, all over the Eggs; then beat up four Eggs well, mixed 
with half a Pint of white Wine, 1 in a ſmall Nutmeg, and 

make it pretty ſweet with Sugar. You are to mind to lay a Quar- 


ter of a Pound of Butter between the Eggs, then pour in your 
Wine and Eggs and cover your Pye. Bake it half an Hour, or 


3 


till the Cruſt is done. 
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| To make a Potatoe Bye. 
PK three Pounds of Potatoes, peel them, make a good Cruſt 
and af in your Diſh ; lay at the Bottom half a Pound of But- 
ter, then lay in —— Potatoes, throw over them three Tea-Spoon- 
fuls of Salt, and a ſmall Nutmeg grated all over, fix Eggs boiled 
hard and chopped fine, throw all over, a Tea-Spoonful of Pep- 
per ſtrewed all over, then half a Pint of white Wine. Cover your 
Pye, and bake it half an Hour, or till the Cruſt is enough. | 


To make an Onion Pye. pt 
WW ASH and pare ſome Potatoes, and cut them in Slices, peel 
ſome Onions, cut them in Slices, pare ſome Apples and lice 
them, make a good Cruſt, cover your Diſh, lay a Quarter of a 
Pound of Butter all over, take a Quarter of an Ounce of Mace 
beat fine, a Nutmeg grated, a Tea-Spoonful of beaten Pepper, three 
Tea-Spoonfuls of Salt, mix all together, ſtrew ſome over the But- 
ter, lay a Layer of Potatoes, a Layer of Onion, a Layer of Apple, 
and a Layer of Eggs, and ſo on till you have filled your Pye, 
ſtrewing a little of the Seaſoning between each Layer, and a 
Quarter of a Pound of Butter in Bits, and ſix Spoonfuls of Water. 
Cloſe your Pye, and bake it an Hour and a half. A Pound' of 
2 a Pound of Onions, a Pound of Apples and twelves Eggs, 


I To make an Orangeado Pye. 


MAKE 3 good Cruſt, lay it over your Diſh, take two Oranges, 
" boil them with two Lemons till tender, in four or five Quarts 


of Water. In the laſt Water, which there muſt be about a Pint of, 
add a Pound of Loaf Sugar, boil it, take them out and ſlice them 
into your Pye; then pare twelve Pi ppins, core them and give them 
one Boil in the Syrup ; lay them all over the Orange _ Lemon, 
| pour in the Syrup, and pour on them fome Orangeado Sy rup- 
over your Pye, and bake it in a ſlow. Oven half an Hour. 
E To make a Skirret Pye. 0 a 
FAKE your Skirrets and boil them tender, peel them, lice 
them, fill your Pye, and take to half a Pint of Cream the 
Volk of an Egg beat fine with a little Nutmeg, a little beaten 
Mace and a little Salt ; beat all together well, with.a Quarter of 
a Pound of freſh Butter melted, then pour in as much as your 
' Diſh will hold, put on the Top-cruſt and bake it half an Hour 


may butter them when | 
the Volks of two Eggs and half, a Pint of Cream, with a little 
Nutmeg, ſweeten'd with Sugar, take off the Lid and pour in the 
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| You may put in ſome hard Volks of Eggs; if you cannot get 
Cream, put in Milk, but Cream is beſt. About two Pounds of 


the Root will do. | | N 
Toa make an Apple Pye. 


M“. a good Puff. paſte Cruſt, lay ſome round the Sides of 


the Diſh, pare and quarter your Apples, and: take out the 
Cores, lay a Row of Apples thick, throw in half. the Sugar you 
deſign for your Pye, mince a little Lemon-peel fine, throw over 
and ſqueeze a little Lemon over them, then a few Cloves, here 


and there one, then the reſt of your Apples and the reſt of your 


Sugar. You muſt ſweeten to your Palate, and ſqueeze a little 
more Lemon. Boil the Peeling of the Apples and the Cores in 


dome fair Water, with a Blade of Mace, till it is very good; 


ſtrain it and boil the Syrup with a little Sugar, till there is but 

very little and good, pour it into your Pye, put on your Upper- 

cruſt and bake it. You may putin a lth 

TR ez © -*- | 

Thus make a Pear Pye, but don't put in N. Quince. Vou 
come out of the Oven; or beat up 


M 


— 


Cream. Cut the Cruſt in little three- corner Pieces, ſtick about 
the Pye, and ſend it to Tabe. N 


a To make a Cherry Pye. ; 
MAKE a good Cruſt, lay a little round the Sides of your 


Lid, and bake in a ſlack Oven. 


* © 


Make a Plumb Pye the ſame Way, and a Gooſeberry Pye. If 
you would have it red, let it ſtand a good While in the Oven, 


after the Bread is drawn. A Cuſtard is very good with the Gooſe- 


berry Pye. „„ | Fo 
4 To make a Salt-Fiſh Pye. 


ing put it over the Fire in a Pan of Water till it is tender, 


5 Gbr Side.of Salt-Fiſh, lay it in Water all Night, next Morn- 


drain it and lay it on the Preſſer, take off all the Skin and pick 
the Meat clean from the Bones, mince it ſmall, then take the 
Crumb of two French Rolls, cut in Slices and boil it up with a 


Quart of new Milk, hreak your Bread very fine with a Spoon, put 


to it your minced Salt-Fiſh, a Pound of melted Butter, two Spoon- © 


fuls 


* 
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e Quince or Marmalade, 0 


1 throw Sugar at the Bottom, and lay in your Fruit and Sugar - 
at Top. A few red Currants does well with them; put on your 
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fuls of minced Parſley, half a Nutmeg grated, a little beaten 
Pepper, and three Tea-Spoonfuls of Muſtard ; mix all well toge- 
ther, make a good Cruſt, and lay all over your Diſh and cover 
it up. Bake it an Hour. Eg - | | 


To make a Carp Pye. 


AKE a large Carp, ſcale, waſh and gut it clean; take an Eel, 
boil it juſt a little tender, pick off all the Meat and mince it 
fine, with an equal Quantity of Crumbs of Bread, a few ſweet 
Herbs, a little Lemon-peel cut fine, a little Pepper, Salt and grated _- 
" Nutmeg, an Anchovy, half a Pint of Oyſters 3 and 
chopped fine, the Volks of three hard Eggs cut ſmall, roll it up 
with a Quarter of a Pound of Butter, and fill the Belly of the Carp. 
Make a good Cruſt, cover the Diſh, and lay in your Carp; fave 
the Liquor you boil your Eel in, put in the Eel Bones, boil them 
with a little Mace, whole Pepper, an Onion, ſome ſweet Herbs, 
and an Anchovy. Boil it till there is about half a Pint, ſtrain it, 
add to it a Quarter of a Pint of white Wine, and a Lump of But- 
ter mix'd in a very little Flour ; boil it up, and pour into your 
Pye. Put on the Lid, and bake it an Hour in a quick Oven. If 
there be any Force-Meat left after filling the Belly, make Balls of 
it, and put into the Pye. If you have not Liquor enough, boil a 
few ſmall Eels to make enough to fill your Diſh. | | 


To make a Soal Pye. 


MAKE a good Cruſt, cover your Diſh, boil two Pounds of Eels 
tender, pick all the Fleſh clean from the Bones, throw the 
Bones into the Liquor you boil the Eels in, with a little Mace and 
Salt, till it is very good, and about a Quarter of a Pint, then ſtrain 
it. In the mean Time cut the Fleſh of your Eel fine, with a little 
Lemon-peel ſhred fine, a little Salt, Pepper and Nutmeg, a few 
Crumbs of Bread, chopped Parſley and an Anchovy ; melt a Quar- 
ter of a Pound of Butter, and mix with it, then 5 it in the Diſh, 
cut the Fleſh of a Pair of large Soals, or three Pair of very ſmall 
ones, clean from the Bones and Fins, lay it on the Force-Meat and 
pour in the Broth of the Eels you boiled; put the Lid of the 
Pye on, and bake it. You ſhould boil the Bones of the Soals with 
the Ee} Bones, to make it good. If you boil the Soal Bones with 
one or two little Eels, without the Force-Meat, your Pye will be 
very goed. And thus you may do a Turbutt. e 
| To 
- 
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| MAKE a good Cruft, clean, gut and waſh your Eels very 


well, then cut them in Pieces half as long as your Finger; 
ſeaſon them with Pepper, Salt, and a little beaten. Mace to your 
Palate, either high or low. Fill your Diſh with Eels, and put 
as much Water as the Diſh will well hold; put on your Cover, 


and bake them well. 


To make a Flounder Pye. 


GU. ſome Flounders, waſh them clean, dry them in a Cloth, 


juſt boil them, cut off the Meat clean from the Bones, lay a 
ood Cruſt over your Diſh, and lay a little freſh Butter at the 
ttom, and on that the Fiſh ; ſeaſon them with Pepper and Salt 
to your Mind, Boil the Bones in the Water your Fiſh was boiled 
in, with a little Bit of Horſe-raddiſh, a little Parſi , a very little 
Bit of Lemon-peel and a Cruſt of Bread. Boil it till there is juſt 
enough Liquor for the Pye, then ſtrain it, and put it into your 
Pye; put on the Top-Cruſt, and bake it. LN 
5 To make a Herring Pye. | 
GCALE, gut and waſh them very clean, cut off the Heads, 
Fins and Tails. Make a good Cruſt, cover your Diſh, then 
ſeaſon your Herrings with beaten Mace, Pepper and Salt; put a 
little Butter in — of your Diſh, then a Row of Herrings, 
pare ſome Apples and cut them in thin Slices all over, then peel 


ſome Onions and cut them in Slices all over thick, lay a little 


Butter on the Top, put in a little Water, lay on the Lid and bake 

it well. Re | 

| To make a Salmon Pye, | 

MAKE a good Cruſt, cleanſe a Piece of Salmon well, feaſon it 
with Salt, Mace and Nutmeg, lay a little Piece of Butter at | 

the Bottom of the Diſh, and lay your Salmon in. Melt Butter ac- 

cording to you Pye; take a Lobſter, boil it, pick out all the 

Fleſh, chop it ſmall, bruiſe the Body, mix it well with the But- 

ter, which muſt be very good; pour it over your Salmon, put on 

the Lid, and bake it well. EE 


"ax 
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To make a Lobſter Pye. © 
XMIAKE a good Cruſt, boil two Lobfters, take out the Tails, 
cut them in two, take out the Gut, cut each Tail in four 
Pieces, and lay them in the Diſn. Take the Bodies, bruiſe them 
well with the Claws, and pick out all the reſt of the Meat; chop 
it all together, ſeaſon it with Pepper, Salt, and two or three 
Spoonfuls of Vinegar, melt half a Pound of Butter, ſtir all toge- 
ther, with the Crumb of a Halfpenny Roll rubbed in a clean 
Cloth ſmall, lay it over the Tails, put on your Cover, and bake 
it ina ſlow Oven. 1 | I 
| To make a Muſſel Pye. | 
MIAKE a good Cruft, lay it all over the Diſh, waſh your 
£2 Muſſels clean in ſeveral Waters, then put them in a deep 
Stew-pan, - cover them and let them ſtew till they are all open, 
pick them out and ſee there be no Crabs under the Tongue; put 
them in a Sauce - pan, with two or three Blades of Mace, ftrain the 
Liquor juſt enough to cover them, a good Piece of Butter, and a 
few Crumbs of Bread; ſtew them a few Minutes, fill your Pye, 
put on the Lid, and bake it half an Hour. So you may make 
TD = EY 
ts To make Lent Mince Pies. on © 
SIN Egęs boiled hard and chopped fine, twelve Pippins pared 
D and.chopped ſmall, a Pound of Raiſins of the Sun ſtoned and 
chopped fine, a Pound of 'Currants waſhed, picked and rubbed 
clean, a large Spoonful of fine Sugar beat-fine, an Ounce of Citron, 
an Ounce of candied Orange, both cut fine, a Quarter of an Ounce 
of Mace and Clove beat fine and a large Nutmeg beat fine; mix 
all together with a Gill of Brandy, and a Gill of Sack. Make 
your Cruſt good, and bake it in a ſlack-Oven. When you make 
your Pye,--ſqueeze in the Juice of a Seville Orange, and, a Glaſs 
of red Wine. 8 N | ; : 8 


To Collar Salmon. 


JAKE a Side of Salmon, cut off about a Handful of the Tail, 
waſh your large Piece very well, dry it with a clean Cloth, 
waſh it over with the Volks of Eggs, and then make Force-Meat 
with what you cut off the Tail ; but take off the Skin, and put to 
it-a Handful of parboiled Oyſters, a Tail or two of Lobſters, the 
 Yolks of three or four Eggs boiled hard, fix Anchovies, a Handful 
of Sweet Herbs chopped ſmall, a little Salt, Cloves, Mace, Nut- 
Ss | meg; 
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meg, Pepper beat fine, and grated Bread. Work all theſe together 


into a Body, with the Volks of Eggs, lay it all over the fleſhy 


Part, and a little more Pepper and Salt over the Salmon; fo roll 


it up into a Collar, and bind it with broad Tape, then boil it in 
Water, Salt, and Vinegar ; but let the Liquor boil firſt, then put 
in your Collars, a Bunch of ſweet Herbs, ſliced Ginger and Nut- 
meg; let it boil, but not too faſt. It will take near two Hours 
boiling. When it is enough, take it up into your Souſing-pan, 
and when the Pickle is cold, put it to your Salmon, and let it 
ſand in it till uſed; or otherwiſe you may pot it. Fill it up with 
clarified Butter, as you pot Fowls ; that Way will keep longeſt. 


175 To collar Eels. 
AKE your Eel and cut it open, take out the Bones, cut off 
the Head and Tail, lay the Eel flat on the Dreſſer; and ſhred 
ſome Sage as fine as poſſible, and mix with it black Pepper beat, 
rated Nutmeg and Salt, lay it all over the Eel, roll it up hard in 
ttle Cloths, and tie both Ends tight; then ſet over the Fire ſome 


Water, with Pepper and Salt, five. or ſix Cloves, three or four 


Blades of Mace, a Bay-leaf or two. Boil it Bones, Head, and Tail 


well together ; then take ont your Heads and Tails, put in your 


Eels and let them boil till they are tender; then take them out 
and boil the Liquor longer, till you think there is enough to cover 


chem. Take it off, and when cold pour it over the Eels, and 


cover it cloſe. Don't take-off the Cloths till you ufe them. 


To pickle or bake Herring. | 
CALE and waſh them clean, cut off the Heads, take out the 
” Rows, or waſh them clean, and put them in again juſt as you 
like. Seaſon them with a little Mace and Cloves beat, a very little 
beaten Pepper and Salt, lay them in a deep Pan, lay two or three 
nt between each FO then put.in half Vinegar and hal 
ater, or Rap-Vinegar. Cover it cloſe with a brown Paper, and 


ſend it to the Oven to bake; let it ſtand till cold, then pour off 


that Pickle, and put freſh Vinegar and Water, and ſend them to 
the Oven again to bake. Thus do Sprats ; but don't bake them 


the ſecond Time. Some uſe only All-ſpice, but that is not ſo good. 


' To Pickle or bake Mackrel, to keep all the Year, 


GU them, cut off their Heads, cut them open, dry them very 


well with a clean Cloth, take a Pan which they will lie clea- 
verly in, lay a few Bay- leaves at the Bottom, rub the Bone with a 
=D. Q 3 | _ 
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little Bay- ſalt beat fine, take a little beaten Mace, a few Clovey 
beat fine, black and white I beat fine; mix a little Salt, rub 


them inſide and out with the Spice, lay them in a Pan, and be- 
tween every Lay of the Mackrel put a few Bay-leaves ; then cover 
chem with Vinegar, tie them down cloſe with brown Paper, put 
them into a ſlow Oven, they will take a good While doing; when 
they are enough, uncover them, let them ſtand till cold; then pour 
away all that Vinegar, and put as much good Vinegar as will 
cover them, and put in an Onion ſtuck with Cloves. Send them 
to the Oven again, let them ſtand two Hours in a very flow 
Oven, and they will keep all the Year ; but you muſt not put in 
your Hands to take out the Mackrel, if you can avoid it, but take 
aà Slice to take them out with. The great Bones of the Mackrel 
taken out and broiled, is a pretty little Plate to fill up the Corner 


of a Table. OE : £73 

: | To ſouſe Mackrel. 

you muſt waſh them clean, gut them, and boil them in Salt 
and Water till they are enough; take them out, lay them in 

a clean Pan, cover them with the Liquor, add a little Vinegar; 

and when you ſend them to Table, lay F ennel Over them. 1 


5 8 To pot a Lobſter. | 
TAKE a live Lobfter, boil it in Salt and Water, and peg it that 

no Water gets in; when it is cold, pick out all the Fleſh and 
Body, take out the Gut, beat it in a Mortar fine, and ſeaſon it 
with beaten Mace, grated Nutmeg, Pepper, and Salt. Mix all to- 
gether, melt a little Piece of Butter as big as a large Walnut, and 
mix it with the Lobſter as you are beating it; when it is beat to 
a Paſte, put it into your potting Pot, and put it down as cloſe and 

hard as you can; then ſet ſome freſh Butter in a deep broad Pan 
before the Fite, and when it is all melted, take off the Scum at 
the Top, if any, and pour the clear Butter over the Meat as thick 
as a Crown Piece. The Whey and Churn Milk will ſettle at the 
Bottom of the Pan; but take great Care none of that goes in, and 
always let your Butter be very good, or you will ſpoil all: Or only 
put the Meat whole, with the Body mixed among it, laying them 

as Cloſe together as you can, and pour the Butter over them. You 
muſt be ſure to. let the Lobſter be well boiled, A middling one 
will talk half an Hour boiling. | . 
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. To pot Eels. 3 
ARE . lags. 3, ſkin it, cleanſe it, and waſh it ge . 
a 


dry it in a Cloth, and cut it into Pieces as long as your Finger. 


Seaſon them with a little beaten Mace and Nutmeg, Pepper, Salt, 


and a little Sal Prunella beat fine; lay them in a Pan, then pour as 
much good Butter over them as will cover them, and clarified as 
above. They muſt be baked half an Hour in a quick Oven; if a 
flow Oven longer, till they are enough, but that you muſt judge 
by the Largeneſs of the Eels. With a Fork take them out, and lay 

em on a coarſe Cloth to drain. When they are quite cold, ſeaſon 


them again with the ſame Seaſoning, lay them in the Pot cloſe ; 


then take off the Butter they were baked in clear from the Gravy 
of the Fiſh, and ſet in a Diſh before the Fire. When it is melted 


pour the clear Butter over the Eels, and let them be covered with 


the Butter. 6 

In the ſame Manner you may pot what you pleaſe.. You may 
bone your Eels, if you chuſe it; but then don't put in any Sal 
Prunella. | | . „ 
5 To pot Lampreys. EE. 
SEIN them, cleanſe them with Salt; and then wipe them dry; 

beat ſome black Pepper, Mace, and Cloves, mix them with Salt 

and ſeaſon them. Lay them in a Pan, and cover them with 
clarified Butter. Bake them an Hour; order them as the Eels, 
only let them be ſeaſoned, and one will be enough for a Pot. You 
muſt ſeaſon them well, let your Butter be good, and they will 
keep a long Time. FP > 5 | 


To pot Charrs. 


| AFTER having cleanſed them, cut off the Fins, Tails, and 


Heads, then lay them in Rows in a long Baking-pan cover 


them with Butter, and order them as above. 


To pot à Pike. 
you muſt ſeale it, cut off the Head, ſplit it, and take out the 
Chine-bone, then ſtrew all over the Inſide ſome Bay- ſalt and 
Pepper, roll it up round, and lay it in a Pot. Cover it, and bake 
it an Hour. Then take it out, and lay it on a coarſe Cloth to 
drain; when it is cold, put it into your Pot, and cover it with 
clar ited Butter, 
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To pot Salmon. 


rA a piece of freſh Salmon, ſcale it, and wipe it clean 


(let your Piece or Pieces be as big as will lie cleverly on 


your ot) ſeaſon it with Jamaica Pepper, black Pepper, Mace, 


and Cloves beat fine, mixed with Salt, a little Sal Prunella beat 
fine, and rub the Bone with. Seaſon with a little of the Spice, 
pour clarified Butter over it, and bake it well. Then take it out 
carefully, and lay it to drain; when cold, ſeaſon it well, lay it in 


; your Pot cloſe, and cover it with clarified Butter as above. 


Thus you may do Carp, Tench, Trout, and ſeveral Sorts of 


oy Another Way to pot Salmon. - 
ICALE and clean your Salmon down the Back, dry it well, 
and cut it as near the Shape of your Pot as you can. Take two 


Nutmegs, an Ounce of Mace and Cloves beaten; half an Ounce of 


white Pepper, and an Ounce of Salt ; then take out all the Bones, 
cut off the Jole below the Fins, and cut off the Tail. Seafon the 


ſcaly Side firſt, lay that at the Bottom of the Pot; then rub the 


Seafoning on the other Side, cover it with a Diſh, and let it 


| Rand all Night. It muſt be put double, and the ſcaly Side, Top 
and Bottom; put Butter Bottom and Top, and cover the Pot with 


ſome {tiff coarſe Paſte. Three Hours will bake it, if a large Fiſh ; | 

if a ſmall one, two Hours; and when it comes out of the Oven, 

it ſtand half an Hour; then uncover it, and raiſe it up at one 
nd, that the Gravy may run out, then put a Trencher and a 

Weight on it to preſs out the Gravy. When the Butter is cold, 

take it out clear from the Gravy, 20 ſome more to it, and put it 


in a Pan before the Fire; when it is melted, pour it over the 


Salmon; and when it is cold, paper it up. As to the Seaſoning 


of theſe Things, it muſt be according to your Palate, more or leſs. 


N. B. Always take great Care that no Gravy or Whey of the 


Butter is left in the Porting, if there is it will not keep. 


A 
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| DizzeTIOns for the SICK. 


I don't pretend to meddle here in the phyſical Way ; but a few 
Directions for the Cook, or Nurſe, I preſume will not be im- 
| proper, to make ſuch Diet, &c. as the Doctor ſhall order. 


To make Mutton Dinah, 


FTAKE a Pound of a Loin of Mutton, take off the F _ put to 
it one Quart of Water, let it boil, and ſkim it well ; then 


put in a good Piece of Upper-cruſt of Bread, and one large Blade of 


Mace. Cover it cloſe, and let it boil ſlowly an Hour; don't ſtir 
it, but pour the Broth clear off. Seaſon it with a little Salt, and 


the Mutton will be fit to eat. If you boil Turnips, don't boil them 


in the Broth, but by themſelves in another Sauce-pan. 


To boil a Scrag of Veal. 
ET on the Scrag in a clean Sauce-pan : To each Pound of Veal - 
F put a Quart of Water, skim it very clean, then 3 

ttle 


Piece of Upper-cruft; a Blade of Mace to each Pound, and ali 


Parſley tied with a Thread. Cover it cloſe ; then let it boil very 
ſoftly two Hours, and both Broth and Meat will be fit to eat, 


| To nale Beef or Mutton Broth for very weak People, who 


late but little Nouriſpment. 
"AKE a Pound of Beef, or Mutton, or both together : To a 
1 Pound put two Quarts of Water, firſt skin the Meat and 
take off all the Fat; then cut it into little Pieces, and boil it till 
it comes to a Quarter of a Pint. Seaſon it with a very little Corn 
of Salt, skim off all the Fat, and give a Spoonful of this Broth at 
a Time. To very weak People, half a Spoonful is enough; to 
ſome a Tea-ſpoonful at a Time; and to others a Tea-cup-full. 
There is greater Nouriſhment from this than any Thing elſe. 


* 


o make Beef Drink, which is ordered for weak People. 
TK a Pound of lean Beef; then take off all the Fat and 
* Skin, cut it into Pieces, put it into a Gallon of Water, with 
the Under-cruft of a Penny-Loaf, and a very little Salt. Let it 
| boil till it comes to two Quarts ; then ſtrain it off, and it is a very 
hearty Drink. | ; : 


1 To make Pork Broth. 1 5 
AKE two Pounds of young Pork; then take off the Skin an 
Fat, boil it in a Gallon of Water, with a Turnip and a very 
little Corn of Salt. Let it boil till it comes to two ee then 
ſtrain it off and let it ſtand till cold. Take off the Fat, then leave 
the Settling at the Bottom of the Pan, and drink half a Pint in 
the Morning faſting, an Hour before Breakfaſt, and at Noon, if 
the Stomach will bear it. 1 0 8 
k To Soil a Chicken. 3 
LET your Sauce- pan be very clean and nice; when the Water 
boils put in your Chicken, which muſt be very nicely picked 
and clean, and laid in cold Water a Quarter of an Hour * 3 
is boiled; then take it out of the Water boiling, and lay it in a 
Pewter-diſn. Save all the Liquor that runs from it in the Diſh, 
cut up your Chicken all in Joints in the Diſh ; then bruiſe the 
Liver very fine, add a little boiled Parſley N very fine, a 
very little Salt, and a very little grated Nutmeg: Mix it all well 
together with two Spoo of the Liquor of the Fowl, and pour 
it into the Diſh with the reſt of the Liquor in the Diſh. If there 
is not Liquor enough, take two or three Spoonfuls of the Liquoy 
it was boiled in, clap another Diſh over it; then ſet it over a 
Chaffing-diſn of hot Coals five or fs Minutes, and carry it to 
Table hot with the Cover on. This is better than Butter, and 
lighter for the Stomach, though ſome chuſe it only with: the Li- 
quor, and no Parſley, nor Liver, or any Thing elſe, and that is ac- 
cording to different Palates. If it is for a very weak Perſon, take 
off the Skin of the Chicken before you ſet it on the Chaffing- 
diſh, If you roaſt it, make nothing but Bread-Sauce, and that is 
lighter than any Sauce you can make for a weak Stomach. Tr 
Thus you may dreſs a Rabbit, only bruiſe but a little Piece 


. 


of the Liver. 
To 
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| | 20 boil Pigeons. 1 | 
ET your Pigeons be cleaned, waſheJ, drawn, and skinned. 
Boil them in Milk and Water ten Minutes, and pour over 
them Sauce made thus: Take the Livers parboiled, and bruiſe 
them- fine with 'as much Parſley boiled and chopped fine. Melt 
ſome Butter, mix a little with the Liver and: Parſley firſt, then 
mix all together, and pour over the Pigeons. - | Eo 


To boil a Partridge, or any other wild Fowl. 

HEN your Water boils, put in your Partridge, let. it boil. 
ten Minutes ; then take it up into a Pewter-plate, and cut it - 
in two, laying the Inſides next the Plate, and have ready ſome 
Bread-Sauce, made thus: Take the Crumb of a Half-penny Roll, 
or thereabouts, and boil it in half a Pint of Water, with a Blade 
of Mace. Let it boil two or three Minutes, pour away moſt of 
the Water; then beat it up with a little Piece of nice Butter, a 
little Salt, and pour it over the Partridge. Clap a Cover over it; 
then ſet it over a Chafting-diſh of four or five Minutes, 


before 8 pour the Bread-ſauce over them; and if you roaſt 


ay Bread-ſauce under them. It is lighter than Gravy 


LET your Water boil, throw ſome Salt in; then put in your 


To mince Veal or Chicken, for the Sick, or weak People. 
INCE a Chicken or ſome Veal _ fine, taking off the Skin; 
juſt boil as much Water as will moiſten it, and no. more, 


with a very little Salt, grate a very little Nutmeg ; then thay 
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little Flour over it, and when the Water boils put in the Meat. 
Keep ſhaking it about over the Fire a Minute; then have ready 
two or three very thin Sippets toaſted nice and brown, laid in the 
Plate, and pour the Mince- meat over it. YT 


T7 pull a Chicken for the Sick. 
your muſt take as much cold, Chicken as you think proper, 
take off the Skin, and pull the” Meat into little Bits as thick 
as a Quill; then take the Bones, boil them with a little Salt till 
they are ſtrain it; then take' a Spoonful-of the Liquor, a 


* 


| Spoonful of Milk, a little Bit of Butter, as big as a hs Nutmeg, 


rolled in Flour, a little chopped Parſley as much as will lye on a 
Six-pence, and a little Salt, if wanted. This will be. enough for 
half a ſmall Chicken. Put all together into the Sauce-pan ; then 


keep ſhaking ir till itis thick, and pour it into a hot Plate. 


e Jo make Chicken Broth. os OS be 
FOU muſt take an old Cock, or large Fowl, flea it; then pick 


1 off all the Fat, and break it all to Pieces with a Rolling-pin ; 
put it into two Quarts of Water, with a good Cruſt of „ and 


2 Blade of Mace. Let it boil ſoftly till it i a good as you would 
have it. I you do it as it ſhould be done, it will take five or fix 
Hows doing; pour it off, then put a Quart more of boiling Water, 
and cover it cloſe. Let it boil ſoftly till it is good, and ſtrain it 


off. Seaſon with a very little Salt. When you bol a Chicken ſave 


the Liquor, and when the Meat is eat, take the Bones; then break 
them and put to the Liquor you boiled the Chicken, with a Blade 
of Mace, and a Cruſt of Bread. Let it boil till it is good, and 
TAKE à Cock, or large Fowl, flea it, then bruiſe it with a 
Hammer, and put it into a Gallon of Water, with a Cruſt of 


1 


Bread. Let it boil half away, and ſtrain it off. 
T᷑ꝭ0 mate white Caudl e. 


YOU muſt take two Quarts of Water, mix in four Spoonfuls of 
_*, "Oatmeal, a Blade or two of Mace, a Piece of Lemon-peel, 
let it boil, and keep 8 70 it often. Let ĩt boil about a Quar- 


- 


Dare it does not boil over; then ſtrain 
9 | 
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it through a coarſe Sieve. When you uſe it, fweeten it to your 


Palate, grate in a little Nutmeg, and what Wine is proper; and 
| hn not for at ſick Perſon, ſqueeze in the Juice of a Lemon, 


To make brown Caudle. 5 


Z Bon. the Gruel as above, with ſix Spoonfuls of Oxpmedt, and 

ſtrain it; then add a Quart of good Ale, not bitter; boil it, 

then fweeten i it to your Palate, and add half a Pint of white Wine. 
When you don't put in white Wine, let i it be half Ale. 


70 make Water Graal. 


you ma whe a Pint of Water, and a large Spoonful of Oat- 
meal ; 'then ftir it together, and let it boil up three or four 
Times, derne * often. Don't x it boil over, then ftrain it 
through a Sieve, ſalt it to your te, put in a of 
freſh Butter, brue it with ky Spoon till the ag wha ab 
then it will be fine and {mooth, . and very good. Some love a 
little Pepper in *. 


To make And ee ; 


you muſt take a a Quart of Water in a nice * — 
a2 Blade of Mace, a large Piece of Crumb:of Berad; let it boil 
two Minutes, then take out the Bread, and bruiſe it in a Baſon 
very fine. Mix as much Water as will make it as thick as you 
would have it, the reſt pour away, and ſwseten it to your Palate. 
Put in a piece of Butter as big as a Walnut, don't put in : 
Wine, it ſpoils it; you K Nee = in a little * N 15 
A 5 


To boil Sego. 


pur UT a large e Spoonful of Sego e 
Water, is it and boil it ſolely till it is as thick as you would 


have it; then putin Wine and Saga, with a little utmeg to 
your Palate. 


| a 7 boil os: 
| JH is a hard Gone 5 to Powder, and "generally eld for Das : 
Shilling an Ounce: Take a * * „ of the Powder 
and put it into a Pint of boiling bang till it 1 
like a ſine Jelly; then put Wine and N to your . 8 
Lemon, if it will 3 2 i 
2 


2338 . 4 of Cory 


, To make Vinglaſs Jelly. | wr 
AKE a Quart of Water, one Ounce of Ifinglaſs, half an 
Ounce of Cloves ; boil them to a Pint, then ſtrain it upon a 
Pound of Loaf Sugar,- and when cold fweeten your Tea with it. 
You make the Jelly as above, and leave out the Cloves. Sweeten 
to your Palate, and add a little Wine. All other Jellies you 
Have in another Chapter. | ; 


To make the Pectoral Dro nk. 


AKE a Gallon of Water, and half a Pound of Pearl Barley, 

boil it with a Quarter of a Pound of Figs ſplit, a Pennyworth 

of Liquorice ſliced to Pieces, a Quarter of a Pound of Raiſins of 

the Sun ſtoned; boil all together till Half is waſted, then ftrain 

it of, This is ordered in the Meaſles, and ſeveral. other Dif- 
orders, for a Drink. =; | 


To make Buttered Water, or what the G 3 | call Eggs 
Soop, and are very fond of it for Supper. You have it in 
the Chapter for Lent, _ | | | 


AKE a Pint of Water, beat up the Volk of an Egg with the 
Water, put in a Piece of Butter as big as a ſmall Walnut, 
two or three Nobs of Sugar, and keep ſtirring it all the Time it is 
on the Fire. When it begins to boil, bruiſe it between the Sauce-pan 
and a Mug till it is ſmooth, and has a great Froth; then it is fit 
to drink. This is ordered in a Cold, or where Egg will agree with 
the Stomach, „ 5 . 
8 To make Seed Water. 


AKE a Spoonful of Coriander Seed, half a Spoonful of Cara- 
way Seed bruiſed and boiled in a Pint of Water; then ſtrain 
it, and bruiſe it with the Yolk of an Egg. Mix it with Sack 
and double-refined Sugar, according to your Þ ate. 


To make Bread-Soop for the Sick. 

AKE a Quart of Water, ſet it onthe Fire in a clean Sauce- 
| pan, and as much dry Cruſt of Bread cut to pieces as the Top 
of a Penny-Loaf, the drier the better, a Bit of Butter as big as a 
Walnut; letit boil, then beat it with a Spoon, and keep boiling 
it till the Bread and Water is well mixed; then ſeaſon it with a 
very little Salt, and it is a pretty Thing for a weak Stomach. 


To 
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To make artificial Aſſes Milk. 


* two Ounces of Pearl Barley, two large Spoonfuls of 


Hartſhorn Shavings, one Ounce of Eringo Root, one Ounce 
of China Root, one Ounce of preſerved Ginger, eighteen Snails 
bruiſed with the Shells, to be boiled in three Quarts of Water, 
till it comes to three Pints, then boil a Pint of new Milk, mix it 


with the reſt, and put in two Ounces of Balſam of Tolu. Take 


half a Pint in the Morning, and half a Pint at Night. 
_ Cows Milk, next to Aſſes Milk, done thus. 


1 a Quart of Milk, ſet it in a Pan over Night, the next 


Morning take off all the Cream, then boil it, and ſet it in 


the Pan again till Night; then ſkim it again, boil it, ſet it in the 


Pan again, and the next Morning ſkim it, warm it Blood-warm, 
and drink it as you do Aſſes Milk. It is very near as good, and 
with ſome conſumptive People it is better. : | 


OP To make a good Drink. | a 
BOX a Quart of Milk and a Quart of Water, with the Top- 


Cruſt of a Penny-Loaf and one Blade of Mace, a quarter of - 
* Hour very ſoftly, then pour it off, and when you drink it let it 
Warm. 


by | To make Barley Water. 


UT a Quarter of a Pound of Pearl Barley into two Quarts of 

Water, let it boil, ſkim it very clean, boil half _ and 

ſtrain it off.” Sweeten to your Palate, but not too ſweet, and put in 
two Spoonfuls of white Wine. Drink it luke-warm. | 


My To make Sage Drink. © 

AKE alittle Sage, a little Balm, put it into a Pan, lice a 

| Lemon, Peel and all, a few Nobs of Sugar, one Glaſs of white 
Wine, pour on theſe two or three Quarts of boiling Water, cover 


it, and drink whendry, Whenyou think it ſtrong enough of the 


Herbs, take them out, otherwiſe it will make it bitter. 
Jo make it for à Child. © 


A Little Sage, Balm, Rue, Mint and Penny-royal, pour boiling 


Water on, and ſweeten to your Palate. Syrup of Cloves, &c, 


and Black Cherry Water, you have in the Chapter of Preſerves. _ 


Liquor 
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Liquor for a Child that bas the Thruſh. — 
FAKE half a Pint of Spring Water, a Nob of double-refined 
| Sugar, a very little Bit of Alum, beat it well together with 
| the Yolk of an Egg, then beat it in a large Spoonful of the Juice 
of Sage, tie a Rag to the End of a Stick, dip it in this Liquor and 
often clean the Mouth. Give the Child over Night one Drop of | 
Laudanum, and the next Day proper Thyhcks x the Mouth 
um with . Liquor. 8 | 


To Boil Comfery Seeds. 


TAKE a Pound of Comfery Roots, ſcrape them clean, cut them 

into little Pieces, and put them into three Pints of Water. Let 
themiboil till there is about'a Pint, then ſtrain 1 it, and when it is 
_ cold, put it into a Sauce-pan. Af there is any Settling at the | 
Bottom, throw it away; mix it with Sugar to your Palate, half 


- a Pintof Mountain Wine, and the Juice of Lern. Let it boil, 


del pour it into a clean earthen Pot, and ſet it by for Uſe. Some 
boil it in Milk, and it is very good where it will agree, and is rec- 
| koaed a very great Strengthener. | 


EA. 
For Captains of Ships. 
To make Catchup to keep Twenty Tears. 
"TAKE a Gallon of ſtrong Stale Beer, one Pound of Anchovies 
waſhed from the Pickle, a Pound of Shalots peeled, half an 
Ounce of Mace, half an Ounce of. Cloves, a quarter of an Qunce - 
of whole Pepper, three or four large yu: of Ginger, two Quarts 


of the. large Muſhroom-flaps rubbed to Pieces. Cover all this 
cloſe, and let it ſimmer till it is half waſted, then ftrain it thro” 


2 Flannel Bag; let it ſtand till it is quite. cold, then bottle it. You 


may carry it to the Indies. A Spoonf ul of this to a Pound of freſh 
Butter melted, makes fine Fiſh- Sauce: Or in the room of Gravy- 
Sauee. — and. * the Dear is, the. "yn the Catchup 

will be. | 7 
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To make Fiſh-Sauce to keep the whale Year. © 


you muſt take twenty-four Anchovies, chop them, Bones and 
1 all, put to them ten Shalots cut ſmall, a Handful of ſcraped 
Horſe-Taddiſh, a Quarter of an Ounce of Mace, a Quart of white 
Wine, a Pint of Water, one Lemon cut into Slices, half a Pint of 


Anchovy Liquor, a Pint of red Wine, twelve Cloves, twelve 


Pepper-cotns. Boil them together till it comes to a Quart; ſtrain 
it off, cover it cloſe, and keep it in a cool dry Place. 'Two Spoon- 
fuls will be ſufficient for a Pound of Butte. 

It is a pretty Sauce either for boiled Fowl, Veal, &c. or in the 
room of Gravy, lowering it with hot Water, and thickening it with 
a Piece of Butter rolled in Flour. 7 | 
To pot Dripping, to fry Fiſh, Meat, or Fritters, &c, 

AKE fix Pounds of good Beef-Dripping, boil it in ſoft Water, 


4 ftrain it into a Pan, let it ſtand till cold; then take off the 
hard Fat, and ſcrape off the Gravy which ſticks to the Inſide. 


Thus do eight Times; when it is cold and hard, take it off clean 
from the Water, put it into a large Sauce-pan, with fix 


Leaves, twelve Cloves, half a Pound of Salt, and a Quarter of a 
Pound of whole Pepper. Let the Fat be all melted and juſt hot, 
let it ſtand till it is hot enough to ſtrain through a Sieve into the 
Pot, and ſtand till it is quite cold, then cover it up. Thus you 
may do what Quantity you pleaſe. The beſt Way to keep any 
Sort of Dripping is to turn the Pot upſide-down, and then no Rats 
can get at it. If it will keep on Ship-board, it will make as fine 


 Puff-paſte Cruſt as any Butter can do, or Cruft for Puddings, &c. 


To pickle Muſhrooms for the Sea. 


WW ASH them clean with a Piece of Flannel in Salt and Water, 


put them into a Sauce-pan and throw a little Salt over them. 
Let them boil up three Times in their own Liquor, then throw 
them into a Seive to drain, and ſpread them on a clean Cloth; let 
them lie till cold, then put them in wide-mouth'd Bottles, put 
in with them æ good dead of whole Mace, a little Nutmeg fliced, - 


and a few Cloves. Boil the Sugar-Vinegar of your own making, 


with a good deal of whole Pepper, ſome Races of Ginger, and 
two or three Bay-Leaves. Let it boil a few Minutes, then ſtrain it, 
when it is cold pour it on, and fill the Bottle with Mutton Fat 


fryed ; cork them, tie a Bladder, then a Leather over them, keep 
it down cloſe, and in as coal a Place as poſſible. As to all other 
Pickles, you have them in er of Pickles. . 


— 2 2 
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To make Muſhroom Powder. | 


THEE half a Peck of fine large thick Muſhrooms freſh, waſh 
2 them clean from Grit and Dirt with a Flannel Rag, ſcrape 
out the Inſide, cut out all the Worms, put them into a Kettle 
over the Fire without any Water, two large Onions ſtuck with 
Cloves, a large Handful of Salt, a Quarter of an Ounce of Mace, 
two Tea-ſpoonfuls of beaten Pepper, let them ſimmer till all the 
Liquor is boiled away, take great Care they don't burn; then lay 
them on Sieves to dry in the Jun, or on Tin Plates, and ſet them 
in a ſlack Oven all Night to dry, till they are well beat to Powder. 
Preſs the Powder down hard in a Pot, and keep it for Uſe. You 

py put what Quantity you pleaſe for the Sauce. © 


To keep Muſhrooms without Pickle. 


T large Muſhrooms, peel them, ſcrape out the Inſide, hut 

them into. a Sauce-pan, throw a little Salt over them, and let 
them boil in their own Liquor then throw them into a Sieve to 
Grain, then lay them on Tin Plates, and ſet them in a cool Oven. 
Repeat it often till they are perfectl — dry, put them into a clean 
Stone Jar, tie them down tight, keep them in a dry Place. 
58 eat r, and look as well as Truffles. 


To keep Artichoke-Bottoms dry. 


POIL them juſt ſo as you can been amd. che 

Choke, cut them from the Stalks, lay them on Tin Plates, ſet 
them in a very coo] Oven, and repeat it till they are quite dry; 
then put them into a Stone Pot, and tie them down. Keep them 
in a dry Place; and when you uſe them, lay them in warm Water 
till they are tender. Shift the Water two or three Times. Th 
are fine in almoſt all Sauces cut to little . and m in ul 
before your Sauce is enough. | 


To fry Artichoke-Bottoms. 


JAY: them in Water as above; then have ready. ſome Butter 
hot in the Pan, flour the Bottoms, and fry them. w_ them 
in your Diſh, and pour melted Butter over them. i 


To ragoo  Artichoke-Bottoms. 


T hid Bottoms, ſoften them in warm Water, as in the 
foregoing Receipts : Take half a Pint of Water, a Piece of the 
ſtrong Soop, as big as a ſmall Walnut, half a Spoonful of the 
: : Catchup, 
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Catchup, five or ſix of the dried Muſhrooms, a Tea-ſpoonful of 
the Muſhroom-powder, ſet it on the Fire, ſhake all together, and 
let it boil ſoftly two or three Minutes. Let the laſt Water you put 
to the Bottoms - boil ; take them out hot, lay them in your Diſh, 
pour the Sauce over them, and ſend them to Table hot. 


| To fricaſey Artichoke-Bottoms. 3 
QCALD them, then lay them in boiling Water till- they are 


quite tender; take half a Pint of Milk, a Quarter of a Pound 
of Butter rolled in Flour, ftir it all one Way till it is thick, then 


made Plain and Enfy. 


| ſtir in a Spoonful of Muſhroom-pickle, lay the Bottoms in a 


Diſh, and pour the Sauce over them. 


AS to frying Fiſh, firſt waſh it very clean, then dry it well and 
flour it; take ſome of the Beef-dripping, make it boil in the 
Stew-pan, then throw in your Fiſh, and fry it of a fine light 
brown. Lay it on the Bottom of a Sieve, or coarſe Cloth to drain, 
and make Sauce according to your Fancy, | 288 88 


To bake Fiſh, 


UTTER the Pan, lay in the Fiſh, throw a little Salt over i: 


and Flour z put a very little Water in the Diſh, an Onion and 
a Bundle of ſweet Herbs, ſtick ſome little Bits of Butter or the 
fine Dripping on the Fiſh. Let it be baked of a fine light brown; 
when enough, lay it on a Diſh before the Fire, and ſkim off all 
the Fat in the Pan; ftrain the Liquor, and mix it up either with 


the Fiſh- ſauce or ſtrong Soop, or the Catchup. | 


WE To make a Gravy 8 1 
ON LY boil ſoft Water, and put as much of the ſtrong Soop to 
it, as will make it to your Palate: Let it boil; and if it 
wants Salt, you muſt ſeaſon it. The Receipt foi the Soop you 
have-in the Chapter for Soops. | 7 


N . To make Peas Soop. | | 
GET a Quart of Peas, boil them in two Gallons of Water till 
they are tender, then have ready a Piece of ſalt Pork or 


Beef, which has been laid in Water the Night before; put it into 


the Pot, with two large Onions peeled, a Bundle of ſweet Herbs, 
= R 2 Sellery 


1 
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Sellery, if you have it, half a Quarter of an Ounce of whole Pep: 

er ; let it boil till the Meat is enough, then take it up, and f 
* Soop is not enough let it boil till the Soop is good; then 
ſtrain it, ſet it on again to boil, and rub in a good deal of dry 
Mint. Keep the Meat hot; when the Soop is ready, put in thge 
Meat again for a few Minutes, and let it boil ; then ferve it away. 
If you add a Piece of the Portable Soop, it will be very good. 
The Onion Soop you have in the Lent Chapter. | 


o make Pork-Pudding, or Beef, Cc. 


AFAKE a good Cruſt with the Dripping, or Mutton Sewet, if 


you have it, ſhred fine; make a thick Cruft, take a Piece of 
Salt Pork or Beef, which has been twenty-four Hours in ſoft Wa- 
ter ; ſeaſon it with a little Pepper, put. it into this Cruſt, roll it 
np cloſe, tie it in a Cloth, and boil it; if for about four or five 
Pounds, boil it five Hours. 1 2 5 
And when you kill Mutton, make a Pudding the fame Way, 
only cut the Steaks thin; ſeaſon them with Pepper and Salt, and 
boil it three Hours, if large; or two Hours, if ſmall, and ſo ac- 
cording to the Size. 2 
le-Pudding make with the ſame Cruſt, only pare the 
3 core them, and fill your Pudding ; if large, it will take 
e Hours boiling. When it is enough, lay it in the Diſh, cut a 


- Hole in the Top, and ſtir in Butter and Sugar; lay the Piece on 


again, and ſend it to Table. | | 
A Pruen-Pudding eats fine, made the ſame Way, only when 
the Cruſt is ready, fill it with Pruens, and ſweeten it according to 
your Fancy; cloſe it up, and boil it two Hours, | 


To make a Rice Pudding. 


TAKE what Rice you think proper, tie it looſe in a Cloth, 
rand boil it an Hour; then take it up, and untie it, grate a 


: good deal of Nutmeg in, ftir in a good Piece of Butter, and 


ſweeten to your Palate. Tie it up cloſe, boil it an Hour more, 
then take it up and turn it into your Diſh ; melt Butter, with a 
little Sugar and a little white Wine for Sauce. 


ö . 
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To make a Sewet Pudding. 


GET a Pound of Sewet ſhred fine, a Pound of Flour, a Pound 


of Currants picked clean, half a Pound of Raiſins ſtoned, 
two Tea-ſpoonfuls of beaten Ginger, and a Spoonful of Tincture 
of Saffron ; mix all together with ſalt Water very thick; then 


either boll Or bake i 5 


A Liver Pudding boiled. 

ET the Liver of a Sheep when you kill one, and cut it as 
; thin as you can, and chop it; mix it with as much Sewet - 
ſhred fine, half as many Crufnbs of Bread or Biſcuit grated, ſea- 
ſon it with ſome ſweet Herbs ſhred fine, a little Nutmeg grated, 
a little beaten Pepper, and an Anchovy ſhred fine ; mix all toge- 
ther with a little Salt, or the Anchovy Liquor, with a” Piece of 
Butter, fill the Cruſt and cloſe it. Boil it three Hours. 


To make an Oatmeal Pudding. 


(GET a Pint of Oatmeal once cut, a Pound of Sewet ſhred 
* tne, a Pound of Currants, and half a Pound of Raiſins ſtoned ; 


mix all together well with a little Salt, tie it in a Cloth, leaving 
room for the dwelling. | FY 


RS To bake an Oatmeal Pudding, 
Bow a Quart of Water, ſeaſon it with a little Salt; when 
2 the Water. boils, ſtir in the Oatmeal till it js ſo thick you 
can't eaſily ſtir your Spoon; then take it off the Fire, ſtir in , 
two Spoonfuls of Brandy, or a Gill of Mountain, and ſweeten it 
to your Palate, Grate in a little Nutmeg, and ftir in half a 


Pound of . Currants clean waſhed and picked; then butter a Pang 


pour it in, and bake it half an Hour. 
| ff Rice Pudding baked. 


BOWL = Pound of Rice juſt till it is tender; then drain all the 


Water from it as dry 2s you can, but don't ſqueeze it; then 
ſtir in a good Piece of Butter, and ſwęeten to your Palate. Grate a 
ſmall Nutmeg in, ſtir it all well together, butter a Pan, and pour 
it in and bake it. You may add a few Currants for Change. 


i 
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Pepper, then tie it up tight again, boil it an 


1 To make à Peas Pudding. "In 
DOIL it till it is oe ns then take it up, untie it, ſtir in 
a good Piece of Butter, a little Salt, and a 1 deal of beaten 

our longer, and it 


will eat fine. All other Puddings you have in the Chapter of 


Puddings. | 


To make a Harrico of French Beans. 


| 5 þ AKE a Pint of the Seeds of French Beans, which are ready 


dry'd for Sowing, waſh them clean, and put them into a 


two Quart Sauce-pan, fill it with Water, and let them boil two 


Hours; if the Water waſtes away too much, you muſt put in 


more boiling Water to keep them boiling. In the mean Time 


take almoſt half a Pound of nice freſh Butter, put it into a clean 
Stew-pan, and when it is all melted, and done making any 
Noiſe, have ready a Pint Baſon heaped up with Onions peeled 


and fliced thin, throw them into the Pan and fry them of a 
fine brown, ſtirring them about that they may be all alike, 


then pour off the clear Water from the Beans into a Baſon, and 
throw the Beans all into the Stew-pan ;- ſtir all together, and 
throw in a large Tea-ſpoonful of beaten Pepper, two heap'd 
full of Salt, and ſtir it all together for two or three Minutes. 
You may make this Diſh of what "Thickneſs you think proper 


(either to eat with a Spoon, or otherways) with the Liquor 


you pour'd off the Beans. For Change, you may make it thin 


enough for Soop. When it is of the proper Thickneſs you 


like it, take it off the Fire, and ſtir in a large Spoonful of Vinegar 
and the Volks of two Eggs beat. The Eggs may be left out, if 
diſliked, Diſh it up, and ſend it to Table. | * 


42 To make a Fowl Pye. | 

FI RST make a rich thick Cruſt, cover the Diſh with the 
Paſte, then take ſome very fine Bacon, or cold boiled Ham, 

lice it, and lay a Layer all over. Seafon with a little Pepper, 


then put in the Fowl, after it is picked and cleaned, and inged 


{ſhake a very little Pepper and Salt into the Belly, put in a little 
W ater, cover it with -Ham, ſeaſoned with a little beaten Pep- 


per, put on the Lid and bake it two Hours. When it comes 


out of the Oven, take half a Pint of Water, boil it, and add to 


it as much of the ſtrong Soop as will make the Gravy quite 
rich, pour it boiling hot into the Pan and lay on the Lid again. 


Send 
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Pound of Sewet fine, half a Pound of Sugar, two Pounds of Cur- 
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Send it to Table hot, or lay a Piece of Beef or Pork in ſoft Wa- 


ter twenty-four Hours, lice it in the room of the Ham, and it 
wall eat hne.. | 


5 To make a Cheſhire Pork Pye for Sea. 5 

N AK E ſome ſalt Pork that has been boiled, cut it into thin 
| Slices, an equal Quantity of Potatoes pared and fliced thin, 
make a good Cruſt, cover the Diſh, lay a Layer of Meat, ſeaſoned 
with a little Pepper, and a Layer of Potatoes; then a Layer of 
Meat, a Layer of Potatoes, and fo on till your Pye is full. Seafon 


it with Pepper; when it is full, lay ſome Butter on the Top, and 
fill your Diſh above half full of ſoft Water. Cloſe your Pye up, 


and bake it in a gentle Oven. 


2 *.. . To make Sea Veniſon. 


WHEN you kill a Sheep, keep ſtirring the Blood all the Time 

till it is cold, or at leaſt as cold as it will be, that it may 
not congeal ; then cut up the Sheep, take one Side, cut the Leg 
like a Haunch, cut off the Shoulder and Loin, the Neck and Brea 


WT 


in two, ſteep them all in the Blood, as long as the Weather will 
permit you, then take out the Haunch, and hang it out of the Sun 


as long as you can to be ſweet, and roaſt it as you do a Haunch of 


Veniſon. It will. eat very fine, 7 if the Heat will give you 


leave to keep it long. Take off all the Sewet before you lay it 
in the Blood, take the other Joints and lay them in a large ths. 
pour over them a Quart of red Wine and a Quart of Rap Vine- 
gar. Lay the fat Side of the Meat downwards in the Pan, on a 


hollow Tray is beſt, and pour the Wine and Vinegar over it; let 
it lay twelve Hours, then take the Neck, Breaſt, and Loin, out of 
the Pickle, let the Shoulder lay a Week, if the Heat will let you, 


rub it with Bay Salt, Salt-petre, and coarſe Sugar, of each a 


Quarter of an Ounce, one Handful of common Salt, and let it lay 
a Week or ten Days. Bone the Neck, Breaſt, and Loin ; ſeaſon 
them with Pepper and Salt to your Palate, and make a Paſty as 


you do Veniſon. Boil the Bones for Gravy to fill the Pye, when 


* comes out of the Oven; and the Shoulder boil freſh out of the 


Pigkle, with , Pen Fuddin gg lone won 
And when you cut up the Sheep, take the Heart, Liver, and 


Lights, boil them a Quarter of an Hour, then cut them ſmall, and 


chop them very fine; ſeaſon them with four large Blades of Mace, 
twelve Cloves, and a large Nutmeg all beat to Powder. Chop a 


R 4 rants. 


rants clean wafhed, half a Pint of red Wine, mix all well toge- 


ther, and make a Pye. Bake it an Hour, it is very _ 


To make Dumplings wwhen you have white Ss” 


T the Crumb of a Twopenny-loaf grated fine, as much 
Beef Sewet ſhred as fine as poffible, a little Salt, half a ſmall 
Nutmeg grated, a large Spoonful of Sugar, beat two Eggs with 
two Spoonfuls of - mix all well together, and roll them up as 
big as a Turky's Egg. Let the Water boil, and throw them in. 
oy 2 75 will boil them. For Due melt the Ba with a 
e a r in a Diſh, auce over 
them, and 12 Sugar al — Diſh. * 

Theſe are very pretty, either at Land or Sea. Vou muſt obſerve 

to rub your Hands with Flour, when you make them up. 


The Portable _ to carry abroad, you have in = _ 


Chapter. 


CH A T: XII. 
of Hog Puddings, Sauſages, Kc. 


To make Almond Hogs Puddings 


Toben Pounds of Beef Sewet or Marrow, ſhred very ſmall, 
Pound and a half of Almonds blanched, and beat very fine 
with Nel eder, one Pound of grated Bread, a Pound and 2 Qu 


and Cinnamon together, twelve Volks of Eggs, four Whites, a 
Pirt of Sack, a Pint and a halfof thick Cream, fome Rofeor Orange- 
Hower-water ; boil the Cream, tie the Saffron in a Bag, and dip 


in the Cream, to colour it. Firft beat your E —ͤ— then 


ftir in 5 Almonds, then the Spice, 80 da Sewet, and 


mix al 


up, and boil them a Quarter'of an Hour. : 


— 


Alnotber 


uar- 
ter of ſine Sugar, a little Salt, half an Ounce of Mace, Nutmeg, 


your Ingredients together; fill your Guts but half full, 
put ſome Bits of Citron in the Guts as you fill them, die them | 


72S. Woes 
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Another Way. 


| 1 2 Pound of Beef Marrow chopped fine, half a Pound of 


ſweet Almonds blanched, and beat fine with a little Orange- 
flower or Roſe-water, half a Pound of white Bread grated fine, 


half a Pound of Currants clean waſhed and picked, a Quarter of 


a Pound of fine Sugar, a Quarter of an Ounce of Mace, Nutmeg, 
and Cinnamon together, of each an equal Quantity, and half a 
Pint of Sack; mix all well ther, with half a Pint of good 
Cream, aud the Yolks of four Eggs. Fill your Guts half full, 
tie them up, and. boil them a Quarter of an Hour. You may 
leave out the Currants for Change; but then you muſt add a 


» 


Quarter of a Pound more of Sugar. 


A third Way. © 


H LF a Pint of Cream, a Quarter of a Pound of Sugar, a 
14 Quarter of a Pound of Currants, the Crumb of a Halfpenny 
Roll grated fine, ſix large Pippins pared and chopped fine, a Gil 
of Sack, or two Spoonfuls of Roſe-water, ſix bitter Almonds 


blanched and beat fine, the Volks of two Eggs, and one White 


beat fine; mix all together, fill the Guts better than half full, 
and boil them a Quarter of an Hour. . 


To make Hogs Puddings with Currants. 


MAKE three Pounds of grated Bread to four Pounds of Beef 
Sewet finely ſhred, two Pounds of Currants clean picked and 


| waſhed, Cloves, Mace, and Cinnamon, of each a Quarter of an 


Ounce, finely beaten, a little Salt, a Pound and a halt of Sugar, a 


Pint of Sack, a Quart of Cream, a little Roſe-water, twenty Eggs 


well- beaten, but half the Whites ; mix all theſe well together, 
All the Guts half full, boil them a little, and prick them as they 
boil, to keep them from breaking the Guts. Take them up upon 
clean Cloths, then lay them on your Diſh ; or when you uſe them, 


boil them a few Minutes, or eat them cold. 
Do make Black Puddings. 


FIRST, before you kill your Hog, get a Peck of Gruts, boil 
Fm half an our e 5 


| in Water; then drain them, and put them 
into a clean Tub or large Pan; then kill your Hog, and fave two 
Quarts of the Blood of the Hog, and keep ftirring it till the 

Blood is quite cold; then mix it with your Gruts, and ſtir them 
well together. Seaſon with a large Spoonful of Salt, a Quarter of 
e | * 


20%/%ʃ⸗%k Tie Art.of Cookey, 
an Ounce of Cloves, Mace, and Nutmeg together, an equal Quan- 
| —— dry = beat it wall and mix _ Take 14 80 bas ae 
| ſweet joram, an hyme, royal ſtripped of 
the Stalks and — very fine ; FR 9 ba them, and 
to give them a Flavour, but no more. e next Day, take the 
Leaf of the Hog and cut into Dice, ſcrape and waſh the Guts very 
clean, then tie one End, and begin to fill them; mix in the Fat 
as you fill them, be ſure put in a good deal of Fat, fill the Skins 
three Parts full, tie the other End, and make your Puddings what 
Length you pleaſe; prick them with a Pin, and put them into a 
Kettle of boiling Water. Boil them very ſoftly an Hour; then 
take them out, and lay them on clean Stra. Nr. 
In Scotland they make a Pudding with the Blood of a Gooſe. 
Chop off the Head, and fave the Blood; fiir it till it is cold, 
then mix it with Gruts, Spice, Salt, and ſweet Herbs, accordin 
to their Fancy, and ſome Beef Sewet chopped. Take the Skin off 
the Neck, then pull out the Wind-pipe and Fat, fill the Skin, tie 
It at both Ends, ſo make a Pye of the Gibblets, and lay the Pud- 
www Joe p | coo Pony 


To make fine Sauſages. 1 


V OU muſt take fix Pounds of good Pork, free from Skin, 
| Griſles, and Fat, cut it very ſmall, and beat it in a Mortar till 
it is very fine; then ſhred fix Pounds of Beef Sewet very fine and 
free from all Skin. Shred it as fine as poſhble ; then take a good 
deal of Sage, waſh it very clean, pick off the Leaves, and ſhred it 
very fine. Spread your Meat on a clean Dreſſer or Table; then 

\Thake the Sage all over, about three large Spoonfuls; ſhred the 
thin Rhind of a middling Lemon very fine and throw over, with 
as many ſweet Herbs, when ſhred fine, as will fill a large Spoon; 

_ grate two Nutmegs over, throw: over two Tea-ſpoonfuls of 
Pepper, a large Spoonful of Salt, then throw over the Sewet, 
and mix it all well together. Put it down cloſe in a Pot; when 

you uſe them, roll them up with as much-Egg-as will make them 
roll ſmooth. Make them the Size of a Sauſage, and fry them in 
Butter or good Dripping. Be ſure it be hot before you put them 
in, and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
Meat very fine, if you don't like it beat. Veal eats well done 
thus, or Veal and Pork together. Vou may clean ſome Guts, 
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ſhould be boned, but that you may do as you pleaſe. 
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: To male common Sauſages. 6 
T AKE three Pounds of nice Pork, Fat and Lean together, 

without Skin or Griſles, chop it as fine as poſſible, ſeaſon it 
with a Tea-ſpoonſul of beaten- Pepper, and two of Salt, ſome 
Sage ſhred fine, about three Tea- ſpoonfuls; mix it well together, 


have the Guts very nicely. cleaned, and fill them, or put them 


down in a Pot, fo roll them of what Size you pleaſe, and fry them. 
Beef makes very good Sauſages. | - 


To make Bolognia Sauſages. — 


| IPAKE a Pound of Bacon, Fat and Lean together, a Pound of | 


Beef, a Pound of Veal, a Pound of Pork, a Pound of Beef 


| Sewet, cut them ſmall and chop them fine, take a ſmall Handful of 


Sage, pick off the Leaves, chop it fine, with a few ſweet Herbs ; 


| ſeaſon pretty high with Pepper and Salt. You muſt have a lar 
Gut, and fill it; then ſet on a Sauce-pan of Water, when it boils 


t it in, and prick the Gut for fear of burſting. Boil it ſoftly an 
our, then lay it on clean Straw to dry. £2 | 


— _ — 


CHAP. XIII. 
To pot and make Hams, &c. 


$5 To pot Pigeons, or Fowls. | 2 
UT off their Legs, draw them and wipe them with a Cloth, 
but don't waſh them. Seaſon them pretty well with Pepper 


and Salt, put them in a Pot, with as much Butter as you think will 


cover them, when melted, and baked very tender ; then drain them 


very dry from the Gravy ; lay them on a Cloth, and that will fuck 


up all the Gravy ;' ſeaſon them again with Salt, Mace, Cloves, 


and Pepper beaten fine, and put them down cloſe into a Pot. Lake 


the Butter, when cold, clear from the Gravy, ſet it before the Fire 
to melt, and pour over the Birds; if you have not enough, clarify 
ſome more, and let the Butter be near an Inch .thick above the 
Birds. Thus you may do all Sorts of Fowl ; only wild Fowl 


To 
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To pot a cold Tongue, Beef, or Veniſon. 


UT. it ſmall, best it well in a Marble Mortar, with melbed 


= Butter, and two Anchovies, till the Meat is mellow and 
fine; then put it down cloſe in your Pots, and cover it with 
clarined Butter. Thus _=_ may do cold wild Fowl ; or you 
may pot any Sort of cold Fowl whole, ſeaſoning them with what 
Spice you pleaſe. | 8 


* To pot Veniſon. 


TAE a Piece of Veniſon, Fat and Lean together, lay it in a 


Diſh, and ftick Pieces of Butter all over; tie a brown Paper 


over it, and bake it. When it comes out of the Oven, take it out 
of the Liquor hot, drain it, and lay it in a Diſh; when cold, 


take off all the Skin, and beat it in a Marble Mortar, Fat and 

Lean. together, ſeaſon it with Mace, Cloves, Nutmeg, black 

Pepper, and Salt to your Mind. When the Butter js cold that it 

was baked in, take a little of it, and beat in with it to moiſten it; 

then put it down cloſe, and cover it with clarifted Butter. 
You muſt be ſure to beat it, till it is like a Paſte, 


* 


To pot T ongues. | | 


AKE a Neat's Tongue, rub it with. a Pound of white Salt, 


an Ounce of Salt-petre, half a Pound of coarſe Sugar, rub it 
well, turn it every Day in this Pickle for a Fortnight. This 
Pickle will do ſeveral Tongues, only adding a little more white 
Salt ; or we generally do them after our Hams. Take the Tongue 
out of the Pickle, cut off the Root, and boil it well, till it will 
peel; then take your Tongues and ſeaſon them with Salt, Pepper, 


Cloves, Mace, and Nutmeg, all beat fine, rub it well with your 


Hands whilſt it is hot; then put it into a Pot, and melt as much 


Butter as will cover it all over. Bake it an Hour in the Oven, 


then take it out, let it ſtand to cool, rub a little freſh Spice on it; 
and when it is quite cold, lay in it your Pickling-pot. When 


the Butter is cold you baked it in, take it off clean from the 


Gravy, ſet it in an earthen Pan before the Fire; and when it is 
meited, pour it over the Tongue. You may lay Pigeons or 


Chickens on each ide; be ſure to kt the Butter be about an Inch 
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Stertion- flowers. If you will be at the Expence, bone a 


it down into Pots very Hard, ſet it at the 
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A fine Way to pot a Tongue. 


| 41 a dried Tongue, boil it till it is tender, chen peel it; 


take a large Fowl, bone it, a Gooſe, and bone it; take a 
Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, a 
large Nutmeg, a Quarter of an Ounce of black Pepper, beat all well 
together, a Spoonful of Salt, rub the Inſide of the Fowl well, and 


the Tongue. Put the Tongue into the Fowl ; then ſeaſon the Gooſe, 


and fill the Gooſe with the Fowl and Tongue, and the Gooſe will 
look as if it was whole. Lay it in a Pan that will juft hold it, 
melt freſh Butter enough to cover it, ſend it to the Oven, and 
bake it an Hour and a half; then uncover the Pot, and take out 
the Meat. Carefully drain it from the Butter, lay it on a coarſe 
Cloth till it is cold ; and when the Butter is cold, take off the hard 
Fat from the Gravy, and lay it before the Fire to melt, put your 
Meat into the Pot again, and pour the Butter over. If there is 
not enough, clarify more, and let the Butter-be an Inch above. the 


Meat ; and this will keep a great While, eats fine, and looks beau- 


tiful, When you cut it, it muſt be cut croſs-ways down through, 


and looks very pretty. It makes a pretty Corner-diſn at Table, 


or Side-diſh for Supper. If you cut a Slice down the Middle quite 

through, lay it in a Plate, and garniſh with green a ra | 
u 

and put over the Goofe. Obſerve, when yout pot it, to fave 2 

little of the Spice to throw over it, before the laſt Butter is put on, 

or the Meat will not be ſeafoned enough. | +. fo 


To pot Beef like Veniſon. q 
the Lean of a Buttock of Beef in Pound Pieces; for eight 


Pounds of Beef, take four Ounces of Salt-petre ; four Qunces 
of Peter-ſalt, a Pint of white Salt, and an Ounce of Sal-prunella, 


beat the Salts all very fine, mix them well together, rub the Salts 


all into the Beef; then let it lie four Days, turning it twice a Day, 
then put it into a Pan, cover it with Pump-water, and a little of 
its own Brine ; then bake it in an Oven with Houſhold-Bread till 


it is as tender as a Chicken, then drain from the Gravy and 


bruiſe it abroad, and take out all the Skin and Sinews; then pound 


it in a Marble Mortar, then ley it in a broad Diſh, mix in it 
an Ounce of Cloves and Mace, three Quarters of an Ounce of 


Pepper, and one Nutmeg all beat very fine. Mix it all very well 
with the Meat, then clarify a little freſh Butter and mix with the 
Meat, to make it a little moiſt ; mix it very well hy A. preſs 
Oren's outh juſt to 

„„ 
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ſettle, and cover it two Inches thick with clarified Butter. When 


cold, cover it with white Paper. 


7 pot Cheſhire Cheeſe. 


TU three Pounds of Cheſbire Cheeſe, and put it into a Mor- 
tar, with half a Pound of. the beſt freſh Butter you can 


* 


pound them together, and in the beating add a Gill of rich Ca- 


nary Wine, and half an Ounce of Mace finely beat, then ſifted fine 


like a fine Powder. When all is extremely well mixed, preſs it 


hard down into a Gallipot, cover it with clarified Butter, and 


keep it cool. A Slice of this exceeds all the Cream-Checſe that 


can be made. 


To collar a Breaſt . of Veal, or 4 Pig. 


BONE the Pig or Veal, then ſeaſon it all over the Inſide with | 


Cloves, Mace, and Salt beat fine, a Handful of ſweet Herbs 
 fripped off the Stalks, and a little Penny-royal and P. ſhred 
very fine, with a little Sage ; then roll it up as you do Brawn, 
bind it with narrow Tape very cloſe, then tie a Cloth round it, 
and boil it very tender in Vinegar and Water, a like Quantity, 
with a little Cloves, Mace, Pepper and Salt, all whole. Make it 
boil, then put in the Collars, when boiled tender take them up; 
and when both are cold, take off the Cloth, lay the Collar in an 
earthen Pan, and pour the Liquor over; cover it cloſe, and keep 


it for Uſe. If the Pickle begins to ſpoil, train it through a coarſe 
Cloth, boil it and skim it; when cold, pour it over. Obſerve, - 


before you ſtrain the Pickle, to waſh the Collar, wipe it dry, and 
wipe the Pan clean. Strain it again aſter it is boiled, - and cover 
it very cloſe. EEE „„ 
l T0 collar Beef. i 
AKE a thin Piece of Flank Beef, and ftrip the Skin to the 
End, beat it with a Rolling- pin, then diffolve a Quart of Peter- 
falt in five * of Pump- water, ſtrain it, put the Beef in, and 
let it lie five Days, ſometimes turning it; then take a Quarter of 
an Ounce of Cloves, a good Nutmeg, a little Mace, a little Pep- 
per, beat very fine, and a Handful of Thyme ſtripped off the 
talks; mix it with the Spice, ſtrew all over the Beef, lay on 
the Skin again, then roll it up very cloſe, tie it hard with 'T ape, 
then put it into a Pot, with a Pint of Claret, and bake it in the 
Ovey: with ths Bread, bg „ e ee 


4 
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Another Way to ſeaſon a Collar of Beef. | 
TAKE the Surloin or Flank of Beef, or any Part you think 
proper, and lay in as much Pump-water as will cover it; 
put to it four Ounces of Salt-petre, five or ſix Handfuls of white 
Salt, let it lay in it three Days, then take it out, and take half an 
Ounce of Cloves and Mace, one Nutmeg, a Quarter of an Qunce of 
Coriander-ſeeds, beat theſe well 8 and half an Ounce of 
Pepper, ſtrew them upon the Inſide of the Beef, roll it up, and 
bind it up with coarſe Tape. Bake it in the ſame Pickle; and 
when it is baked, take it out, hang it in a Net to drain, within 
the Air of the Fire three Days, and put it into a clean Cloth, and 
hang it up again, within the Air of the Fire; for it muſt be kept 
dry, as you do Neats Tongues. ; | 
ws To collar Salmon. | 
18. a Side of Salmon, cut off about a Handful of the 
Tail, waſh your large Piece very well, and dry it with a 
Cloth; then waſh it over with the Volks of Eggs, then make ſome 
Force-Meat with that you cut off the Tail, but take care of the 


Skin, and put to it a Handful of parboiled Oyſters, a Tail or two | 


of Lobſter, the Volks of three or four Eggs boiled hard, fix An- 
chovies, a good Handful of ſweet Herbs chopped ſmall, a little 
Salt, Cloves, Mace, Nutmeg, Pepper, all beat fine, and gratd 
Bread. Work all theſe together into a Body, with the Volks of 

Eggs, lay it all over the fleſhy Part, and a little more Pepper 
and Salt over the Salmon; ſo roll it up into a Collar, and bind it 
with broad Tape; then boil it in Water, Salt and Vinegar, but 
let the Liquor boil firſt, then put in your Collar, a Bunch of 
ſweet Herbs, ſliced Ginger and Nutmeg. Let it boil, but not too 
faſt. It will take near two Hours boiling; and when it is enough, 
take it up, put it into your Souſing- pan, and when the Pickle is cold 
put it to your Salmon, and let it ſtand in it till uſed. Or youmay 
pot it; after it is boiled pour clarified Butter over it. It will keep 
longeſt ſo; but either Way is good. If you pot it, be ſure the 
Butter be the niceſt you can get. 


„ e To mate Dutch Beef. * 
AKE the lean Part of a Buttock of Beef raw, rub it well with 
brown Sugar all over, and let 50 in a Pan or Tray two or 

three Hours, turning it two or three Times, then ſalt it well with 
common Salt and Salt-petre, and let it lie a Fortnight, turning it 
every Day; then roll it very ſtrait in a coarſe Cloth, put 8 » ” 
eeſe 
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Cheeſe-preſs a Day and a Night, and hang it to dry in a Cliim- 
ney. When you boil it, you mutt put it in a Cloth; when it is 
cold, it will cut in Slivers as Dutch Beef. 


To make Sham Brawn. | 


OIL two Pair of Neats Feet tender, take a Piece of 8 
the thick Flank, and boil it almoſt enough, then pick off the 
F leſh of the Feet, and roll it up in the Pork tight, like a Collar 
of Braun; then take a ſtrong Cloth and fome coarſe Tape, roll 
it tight round with the Tape, then tie it up in a Cloth, and boil 
it till a Straw will run through it; then take it up, and h 
up in a Cloth till it is quite cold; then put it into ſome Soul 
Liquor, and uſe it at your own Pleaſure. 


To ſouſe a 7 ur Ry, in Imitation of Sturgeon. 


; Yu mult take a fine large Turky, dreſs it very clean, dry and 
bone it, then tie it up as you do Sturgeon, put into the Pot 
ou boil it in one Quart of white Wine, one Quart of Water, one 

rt of pu Vinegar, a very large Handful of Salt, let it boil, 
ſkimit well, and then put in the Turky. When it is enough, take 
it out, and tie it tighter. Let the Liquor boil a little longer; 
and if you think the Pickle wants more Vinegar or Salt, add it 
when it is cold, and pour it upon the Turk 4. will keep ſome 


Months, covering it cloſe from the Air, an | keeping it in a dry 


cool Place. Eat it with Oil, Vinegar and Sugar, juſt as you like 


it. Some admire it more then Sturgeon 3 it looks pretty covered 
with F enne] for a Side-diſh. 


To pickle Pork. 


BOD yo your Pork, cut it into Pieces, of a Size fit to lye i in the 

Tub or Pan you deſign it to lye in, rub your Pieces well with 
Salt-petre, then take two Parts of common Salt and two of Bay- 
falt, and rub mo Piece well; lay a Layer of common Salt in the 


Bottom of your Veſſel, cover every Piece over with common Salt, 


lay them one upon another as cloſe as you can, filling the hollow 
Pio on the Sides with Salt. As your Salt melts on the Top, 
ſtrew on more, lay a coarſe Cloth over the Veſſel, a Board over 
that, and a Weight on the Board to keep it down. ' Keep it cloſe 


covered; it will, thus ordered, keep the whole Year. Put a Pound 


1 Salt-petre and two Pounds of Bay-Salt to a Hog. 
4 Pichi 
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: A Pickle for Pork which is to be eat ſoon. 
you muſt take two Gallons of Pump-water, one Pound of Bay- 
falt, one Pound of coarſe Sugar, fix Ounces of Salt-petre; boil þ. 


it all together, and ſkim it when cold. Cut the Pork in what 
Pieces you pleaſe, lay it down cloſe, and pour the Liquor over it. 


Lay a Weight on it to keep it cloſe, and cover it cloſe from the 


Air, and it will be fit to uſe in a Week. If you find the Pickle 
begins to ſpoil, . boil it again, and ſkim it; when it is cold, pour 
it on your Pork again. 0 | 


| | Jo make Veal Hams. 


UT the Leg of Veal like a Ham, then take a Pint of Bay-falt» 
two Ounces of Salt-petre, and a Pound of common Salt; mix 
them together, with an Ounce of Juniper Berries beat ; rub the - 
Ham well, and lay it in. a hollow Tray, with the ſkinny Side 
downwards. Baſte it every Day with the Pickle for a Fortnight, 
and then hang it in Wood-ſmoke for a Fortnight. Lou may boil. 
it, or parboil it and roaſt it. In this Pickle you may do two or 
three Tongues,, or a Piece of Pork. - = | 


rs 20 make Beef Hams. | -_ 

OU muſt take the Leg of a fat, but ſmall Beef, the fat Scotch 

or Welch Cattle is beſt, and cut it Ham-faſhion. Take an 
Ounce of Bay-ſalt, an Ounce of Salt-petre, a Pound of common 

Salt, and a Pound of coarſe Sugar (this Quantity for about four- 


teen or fifteen Pounds Weight, and ſo accordingly, if you pickle 


the whole Quarter) rub it with the above Ingredients, turn it every - 
Day, and baſte it well with the Pickle for a Month: Take it out 
— roll it in Bran or Sawduſt, then hang it in Wood-ſmoke, 
where there is but little Fire, and a conſtant Smoke for a Month; 
then take it down, and hang it in a dry Place, not hot, and keep 
it for Uſe. Vou may cut a Piece off as you have Occaſion, and 
either boil it or cut it in Raſhers, and broil it with poached Eggs, 
or boil a Piece, and it eats fine cold, and will ſhiver like Dutch 
Beef. After this Beef is done, you may do a thick Briſcuit of Beef 
in the ſame Pickle. Let it lay a Month, rubbing it every Day 
with the Pickle, then boil it till it is tender, hang it in a dry 
Place, and it eats finely cold cut in Slices on a Plate. It is a 
pretty Thing for a Side-diſh, or for Supper. A Shoulder of Mut- 


ton laid in this Pickle a Week, hung in Wood-ſmoke two or three 


Days, and then boiled with N is very good. 75 
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SO. To make Mutton Hams. + 


OU muſt take a Hind-quarter of Mutton, cut it Uke a Ham, 
take one Ounce of Salt-petre, a Pound of coarſe Sugar, a Pound 
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of common Salt; mix them and rub your Ham, n a hollow 
Tray with the Skin downwards, baſte it every 


| „Day for à Fort- 
night, then roll it in Sawduſt, and hang it in the Wood-ſmoke a 
Fortnight; then boil it, and it in a dry Place, and cut it out 
in Raſhers. It don't eat well boiled, but eats ſmely broiled. 


To make Pork Hams. 


you mult take a fat Hind-quarter of Pork, and cut off a fine 
Ham. Take an Ounce of Salt-petre, a Pound of coarſe Sugar, 


and a Pound of common Salt; mix all together, and rub it well. 


Let it lye a Month in this Pickle, turning and _ it every 
Day, then hang it in Wood-ſmoke as you A your Beef, in a dry 
Place, fo as no Heat comes to it; and if you keep them long, h 


them a Month or two in a damp Place, fo as they will be mouldy, 


and it will make them cut fine and ſhort, Never lay theſe Hams 
in Water till you boil them, and then boil them in a Copper, if 
you have one, or the biggeſt Pot you have. Put' them in the 
cold Water, and let them be four or five Hours before they boil. 
Skim the Pot well and often, till it boils. If it is a very large 


one, two Hours will boil it; if a ſmall one, an Hour and a half 


will do, provided it be a great While before the Water boils. Take 


it up half an Hour before Dinner, pull off the Skin, and throw 


Raſpings finely ſiſted all over. Hold à red-hot Fire-ſhovel over 
it, and when Dinner is ready take a few Raſpings in a Sieve and 
fift all over the Diſh; then lay in your Ham, and with, your 


Finger make fine Figures round the Edge of the Diſh, Be ſure 


to boil your Ham in as much Water as you. can, and to keep it 
ſkimming all the Time till it bojls, It muſt bg at leaſt four Hows 


before it bois. | 


This Pickle does finely for Tongues, afterwards to lye in it 2 


Fortnight, and then hung in the Wood-(moke 2 Foxtnight, or to 
boil them out of the Pickle. + be 


- Yorifo:re is famous for Hams; and the Reaſon, is this : Their 


Salt is much finer than ours in Landon, it is à large clear Salt, 


and gives the Meat a fine Flavour. I uſed to have i from Mald- 
ing in Eſſex, and that Salt will make any Ham as fine as you. can 


delire. It is by much the beſt Salt, for ſalting of Meat. A deep 
hollow. Wooden Tray is better than a Pan, becauſe the Pickle 
ER: Go foil irs LURES relied "ain 
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Wen ydu broil any of theſe Hams in Slices or Bacon, have 
ſome boiling Water ready, and let the Slices lay a Minute or two 


in the Water; then broil them, it takes out the Salt, and makes 


them eat finer. 5 
To make Bacon. | 


AKE a Side of Pork, then take off all the Inſide Fat, lay it on 
a long, Board or Drefler, that the Blood may run away, rub it 
well with good Salt on both Sides, let it lye thus a Week; then 
take a Pint of Bay-Salt, a Quarter of a Pound of Salt-petre, beat 
them fine, two Pounds of ccarie Sugar, and a Quarter of a Peck of 
common Salt. Lay your Pork in ſomething that will hold the 
Pickle, and rub it well with the above Ingredients. Lay the ſkinny 
Side downwards, and baſte it every Day with the Pickle for a 
Fortnight ; then hang it in Wood: ſmoke as you do the Beef, and 
afterwards hang it in a. dry Place, but not hot. You are to ab+ 
ſerve, that all Hams and Bacon ſhould. hang clear from every 
Thing, and not againſt a Wall. | 
Obſerve to. wipe off all the old Salt before you put it into this 


bo 


Pickle, and neyer keep Bacon or Hams.in a hot Kitchen, or in 3 


Room where the Sun comes. It makes them all ruſty. _ 


Rs ave potted Birds, that begin to be bad. 


| I HAVE ſeen potted Birds which have come a great Way, often 


ſmell fo. bad, that no Body could bear the Smell for the Rank- 
neſs of the Butter, and by managing them in the following Man- 
ner, have made them as good as ever was eat. 8 
Set a large Sauce - pan of clean Water on the Fire; when it boils, 
take off the Butter at the Top, then take the Fowls out one by 
one, throw them into that Sauce-pan of Water half a Minute, 
whip it out, and dry it in a clean Cloth inſide and out; ſo do all 
till they are quite done. Scald the Pot clean; when the Birds are 
quite cold, ſeaſon them with Mace, Pepper and Salt to your 
Mind, put them down cloſe in the Pot, and pour clarified Butter 


over them. | | 
To pickle Mackrel, calPd, Caveach. 


| Cot your Mackrel into round: Pieces, and divide one into five 


or fix Pieces: To fix large Mackrel = may take one Ounce 
of beaten Pepper, three large Nutmegs, a little Mace, and a Hand- 


ful of Salt. Mix your Salt and beaten Spice together, then make 
two or three Holes in each Piece, and thruſt the Seaſoning into 
the Holes with your Finger, rub the Piece all over with the Sea · 
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ſoning, fry them brown in Oil, and let them ſtand till they are 

cold; then put them into Vinegar, and cover them with Oil. They 
will keep well covered a great While, and are delicious. | 


* — 


G HAT 
Of Peri. 
: To pickle Walnuts green. 
TAKE the largeſt and cleareſt you can get, pare them as thin 
as you can, have a Tub of Spring-Water ſtand by you, and 
throw them in as you do them. Put into the Water a Pound of Bay- 
ſalt, let them lye in the Water 3 Hours, take them out 
of the Water, then put them into a Stone Jar, and between every 
Layer of Walnuts lay a Layer of Vine Leaves at the Bottom and 
Top, and fill it up with cold Vinegar. Let them ſtand all Night, 
then pour that Vinegar from them into a Copper or Bell-metal 
Skillet, with a Pound of Bay-falt; ſet it on the Fire, let it boil, 
then pour it hot on your Nuts, tie them over with a Woolen Cloth, 


and let them ſtand a Week; then pour that Pickle away, rub your 


Nuts clean with a Piece of Flannel; then put them again in your 
. Jar, with Vine Leaves, as above, and boil freſh Vinegar. Put into 
our Pot to every Gallon of Vinegar, a Nutmeg fliced, cut four 
arge Races of Ginger, a Quarter of an Ounce of Mace, the fame 
of Re a Quarter of an Ounce of.whole Black Pepper, the like 
of Ordingal Pepper; then pour your Vinegar boiling hot on your 
Walnuts, and cover them with a Woolen Cloth. Let it ſtand three 
or four Days, ſo do two or three Times; when cold, put in half 
a Pint of Muſtard-ſeed, a large Stick of Horſe-raddiſh ſliced, tie 
them down cloſe with a Bladder, and then with a Leather. They 
will be fit to eat in a Fortnight.- Take a large Onion, ſtick the 
Cloves in, and lay in the Middle of the Pot. If you do them for 
Keeping, don't boil your. Vinegar, but then they will not be fit to 


eat under ſix Months; and the next Year you may boil the Pickle : 


this Way. They will keep two three Years good and firm. 


PPP . o 
ARE the largeſt Nuts you can get, juſt before the Shell begins 


to turn, pare them very thin till the White appears, and throw 


chem into Spring- water, with = Handful.of Salt as you do them. 
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Let them ftand in that Water ſix Hours, lay on them a thin Board 
to keep them under the Water, then ſet a Stew-pan on a Charcoal- 


Fire, with clean Spring-water, take your Nuts out of the other 


Water, and put them into the Stew- pan. Let them ſimmer four or 


five Minutes, but not boil; then have ready by you a Pan of 
| Spring-water, with a Handful of white Salt in it, ſtir it with 


your Hand till the Salt is melted, then-take your Nuts out-of the 
Stew-pan with a Wooden Ladle, and put.them into the cold Wa- 


ter and Salt. Let them ſtand a Quarter of an Hour, lay the Board 


on them, as before; if they are not kept under the Liquor they will 
turn black, then lay them on a Cloth, and cover them with ano- 
ther to dry; then carefully wipe then with a ſoft Cloth, put them 
into your Jar or Glaſs, with ſome Blades of Mace, and Nutmeg 
ſliced thin. Mix your Spice between your Nuts, and pour diſtilled 
Vinegar. over them ;: firſt let your Glaſs be full of Nuts, pour 
Mutton Fat over them, and tie a Bladder, and then a Leather. 

To pickle Walnuts black. | 


. 


* 


you muſt take large full-grown Nuts at their full Growth, 
| before they are hard, lay them in Salt and Water; let them 
= two Days, then ſhift them into freſh Water; let them lye two 


ays longer, then ſhift them again, and let them lye three Days; 


then take them out of the Water, and put them into your Pick- 


ling- dot. When the Pot is half full, put in a large Onion ſtuck 
with Cloves. To a Hundred of Walnuts put in half a Pint of 
Muſtard-ſeed, a Quarter of an Ounce of Mace, half an Ounce of 
Black Pepper, half an Ounce of All-fpice, ſix Bay-leaves, and a 
Stick of Horſe-raddiſh ; then fill your Pot, and pour boiling 
Vinegar over them. Cover them with a Plate, and when they are 
cold tie them down with a Bladder and Leather, and they will be 
fit to eat in two or three Months. The next Year, if any remains, 
boil up your Vinegar again, and ſkim it; when cold, pour it over 
your Walnuts. This is by much the beſt Pickle for Uſe; there- 
fore you may add more Vinegar to it, what — you pleaſe. 
If you pickle a great many Walnuts, and eat them faſt, make your 
Pickle for a Hundred or two, the reſt keep in a ſtrong Brine of 
Salt and Water boiled till it will bear an Egg, and as your Pat 
empties, fill them up with thoſe in the Salt and Water. Take 
care they are covered with Ricke. m OE 
In the ſame Manner you may do a ſmaller Quantity; but if you 
can get Rap Vinegar; uſe that inſtead of Salt and Water. Do them 
thus; put your Nuts into the Pot you intend to pickle them in, 
throw in a good 1 and fill the Pot with Rap Vine- 
| N * = 


them. The 
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Cover it cloſe, and let them ſtand a Fortnight then pour 


| them out of the Pot, wipe it clean, and juſt rub the Nuts with a 


coarſe Cloth, and then put them in the Jar with the Pickle, as 
above. If you have the belt Sugar-Vinegar of your own making, 


4 


you need not boil it the firſt Year, but pour it on cold; and the 


next Year, if any remains, boil it Up again, skim it, put freſh 
Spice to it, and it will do again. 2 e 
wi 14 0 pickle Gerkins. r 

1 what Quantity of Cucumbers you think fit, and put them 


in a Stone-Jar, then take as much Spring water as you think 
will cover them: To every Gallen of Water put as much Salt as 


will make it bear an Egg; ſet it on the Fire, and let it poil two or 


three Minutes, then pour it on the Cucumber and cover them with 
a Woolen Cloth, and over that a Fewter Dich; tie them down 
cloſe and let them ſtand twenty-four Hours, then take them out, 
lay them in a Cloth, and another over-them to dry them. When 
they are pretty dry, wipe your Jar out with a dry Cloth, put your 
Cucumbers in, and with them a little Dill and Fennel, a very 
{mall Quantity. For the Pickle, to every three Quarts of Vinegar 
one Quart of Spring-water, till you think you have enough to 
cover them; put in a little Bay-ſalt and a little white Salt, but 
not too much. To every Gallon of Pickle put ene Nutmeg cut in 


| Quarters, a Quarter of an Ounce of Cloves, a Quarter of an Ounce 


of Mace, a Quarter of an Ounce of whole Pepper, and a large 

Race of Ginger ſliced; boil all theſe together in a Bell-metal or 
Copper Pot, pour it boiling hot on your Cucumber, and cover 
them as before. Let them ſtand two Days, then boil your Pickle 
again, and pour it on as before; do ſo a third Time; when they are 
cold cover them with a Bladder and then a Leather. Mind always 


to keep your Pickles doſe.cover'd, and never take them out with 


* * 
* 


Thing: but a Wooden Spoon, or one for the Purpoſe. This 
Pickle will do the next Year, only boiling it up again. 
Vour are to obſerve to put the Spice in the hor with the Cucum- 
bers, and — — the Vinegar; Water and Salt, and pour over 

«*boling of your Spice in all Pickles ſpoils them, and 

loſes the fine Flavour of the Spice, © 

To pickle large Cucumbers in Slices, 
TAKE the large Cucumbers before they are too ripe, flice them 

the "Thickneſs of S Pewter Diſh: To every 


Dozen of Cucumbers ſlice two large Onions thin, and fo on till 
29% _ | "2, You 
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Pickle, two Nutmegs, a Quarter of an 
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ou have filled your Diſh, with a Handful of Salt between every 
* ; then cover them with another Pewter Diſh, and let them 
ſtand twenty-four Hours, then put them in a Cullender, and let 
them drain very well; put them in a Jar, cover them over with 
white Wine Vinegar, and let them ſtand four Hours; pour the 
Vinegar from them into a Copper Sauce-pan, and boil it with a 
little Salt ; put to the Cucumbers a little Mace, a little whole-Pep- 

r, a large Race of Ginger ſliced, and then pour the boiling 

inegar on. Cover them cloſe, and when they are cold, tie them 


down. They will be fit to eat in two or three Days. — 


n =O 


1 ARE the largeſt Aſparagus you ean get, cut-off the white 
Ends, and waſh the green Eads in Sprit water, then put 
them in another clean Water, and let them lie two or three Hours 


in it; then have a w_ broad Stew-pan full of Spring-water, 


with a good large Handful of Salt; fer it on the Fire, and when 


it boils put in the Graſs, not tied up, but looſe, and not too many 
at a Time, for fear you break the Heads ds. Juſt ſcald them, and no 


more, take them out with a broad Skimmer, and lay them on a 
Cloth to cool. Then for your Pickle: To a Gallon of Vinegar 
put one Quart of -Spring-water, and a Handful of Bay- ſalt; let 
them boil, then put your Aſparagus in 2 Jar; to a Gallon of 

unce of Mace, the ſame 
of whole white Pepper, and pour the Pickle hot over them. Co- 
ver them with a Linnen Cloth three or four Times double, let 
them ſtand a Week and boil the Pickle. Let them ſtand a Week 
longer, boil the Pickle again, and pour it on hot as before. When 


they are cold, cover them up cloſe with a Bladder and Leather. 


To pickle Peaches, 


to AKE your Peaches when they 5h at their full Growth, juſt 


before they turn to be ripe ; be ſure they are not bruiſed ; 
then take Spring-water, as much as you think will cover them, 
make it ſalt enough to bear an Egg, with Bay and common Salt, 
an equal Quantity each; then put in — and lay a 
thin Board over them to keep them under the Water. Let them 
ſtand three Days, and then take them out and wipe them very 
carefully with. a fine ſoft Cloth, and lay them in your Glaſs or Jar, 


then take as much white Wine Vinegar as will fill your Glaſs or 


Jar : To every Gallon put one Pint of the beſt well made Muſtard, 
two or three Heads of Garlick, a good deal of Ginger ſliced, half 
an Qunce of Cloves, Mace and Nutmeg ; mix your Pickle well 

= - 9 4 | together, 
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together, and pour over your Peaches. Tie them cloſe with a 


Bladder and Leather, they will be fit to eat in two Months. You 
may with a fine Penknife cut them a-croſs,- take out the Stone, fill 


them with made Muſtacd and Garlick, and Horſe-raddiſh' and 
Ginger; tie them together. oor 


| Wa Raddiſb- Pod. | | 
MN a ſtrong Pickle, with cold Spring- water and Bay- ſalt, 
ſtrong | 


enough to bear an Egg, then put your Pods in, and 
Jay a thin Board on them, to keep them under Water. Let them 


ſtand ten Days, then drain them in a Sieve, and lay them on a 


Cloth to dry; then take white Wine Vinegar, as much as you 
think will cover them, boil it, and put your Pods in a Jar, with 
Ginger, Mace, Cloves and Jamaica Pepper. Pour your Vinegar 
boiling hot-on, cover them with -a coarſe Cloth, three or four 
Times double, that the Steam may come through a little, and let 
them ſtand two Days. Repeat this two or three Times; when it 
is cold, put in a Pint of Muſtard-ſced, and ſome Horſe-raddiſh z 


cover it cloſe. | Lbs 
20 pickle French Beans. 
| PICKLE your Beans as you do the Gerkins, n 


To pickle Cauliflowers, 


- 


FAKE the largeſt and fineſt you can get, cut them in little 
Pieces, or more properly pull them into little Pieces, pick 


the ſmall Leaves that grow in the Flowers clean from them ; then 
have a broad Stew-pan on the Fire with Spring-water, and when 

it boils, put in your Flowers, with a good Handful bf white Salt, 
and juſt let them boil up very quick; be ſure you don't let them 
boil above one Minute; then take them out with a broad Slice, 
lay them on a Cloth and cover them with another, and let them 


lie till they are quite cold. Then put them in your wide-mouth'd 


Bottles, with two or three Blades of Mace in each Bottle, and a 
Nutmeg fliced thin; then fill up your Bottles with diſtilled Vine- 
gar, cover them over with Mutton Fat, over that a Bladder, and 


then a Leather. Let them ſtand a Month before you open them. 
If you find the Pickle taſte ſweet, as may be it well, pour off the 


+ Vinegar, and put freſh in, the Spice will do again. In a _ 


ww es Md Ae CP 


|. ns 


-w | 


MES EBEN BAN 


cc 
SG 


Ri AS BS SFO 


made Plain and Eafy. 265 


night, they will be fit to eat. Obſerve to throw them out of hs 
boilin g Water into cold, and then dry them. 


5 T 0 pickle Beet- Root. 


SET a Pot of Springer: on the Fire ; when it boils, pit in 
your Beets, and let them boil till they are tender, then peel 


Pay. with a "Cloth, and lay them in a Stone-Jar; take three 
Quarts of Vinegar, two of Spring-water, and fo do till you think 


you have enough to cover your Beets, Put your Vinegar and Wa- 
ter in a Pan, and Salt to your Taſte; ſtir it well together, till 
the Salt is all melted, then pour them on the Beets, and cover it 
wh a Bladder. Do not boil the Pickle. 


' To Pickle white nde, | . 
Toe the large white Plumbs; and if they have Stalks, let 


them remain — and do them as you do your Peaches. 


1 'M o pickle Nefarines and Apricots. 


75 Tir are done the ſame as the Peaches. All theſe fir fron 
uſt 


Pickles will waſte with the Reps ; therefore you m 
them up with cold e 7 


NET 2 


To pickle Ga. 


Tr our. Onions when they are dry enough to he up in 


your Houſe, ſuch as are about as big as a large W 
you may 5 o ſome as ſmall as you pleaſe. Take off only the out- 
, then boil them in one Water without ſhifting, till 

ep begin 9 to grow t tender ; then drain them through a Cullender, 
let them cool; as ſoon as they are quite cold, {lip off two out- 
ward Coats or Skins, lip them till they look white from each other, 
rub them gently wich a fine ſoft Linen - cloth, and lay them on a 
Cloth to cool. When this is done, put them into wide-mouth'd 
Glaſſes, with about fix or eight Bay-leaves. To a Quart of 
Onions, a Quarter of an Ounce of Mace, two large Races of 
Ginger ſliced ;. all theſe Ingredients. muſt be interſperſed: here and 
there, in the Glaſſes among the Onions; then boil to each Quart 
of Vinegar two. Ounces of Bayrſalt, ſkim it well as the Scum 
riſes, and let it ſtand till it is cold; then pour it into the Glaſs, 
cover it cloſe with a wet Bladder dipped in Vinegar, - and tie 


them down. This will eat well, and look White. As the Pickle 


waſtes, fill them with cold Vinegar, 5 7 
275 
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To fickle Lemons. 


"TAKE twelve Lemons, ſcrape them with a Piece of broken 


þ Glaſs ; then 7 them croſs in two, four Parts downright, but 
not quite through, but that they will hang together ; then put in 
as-much Salt 28 they will hold, rub them well, and ſtrew them 


. over with Salt. Let them lie in an earthen Dith for three Days, | 


and turn them every Day; then ſlit an Ounce of Ginger very thin, 
and falted for 2 twelve Cloves of Garlick, parboiled and 
ſalted three Days, a ſmall Handful of Muſtard-ſeeds bruiſed and 
ſearched through a Hair-ſieve, and ſome red India Pepper; take 


mto a Jar, with the Spice and Ingredients, and cover them- with 
the beſt white Wine Vinegar. Stop them up very cloſe, and in a 


Month's Time they will be fit to eat. 
133 To pickle Mirſbroums bite. 


1 ſmall Buttons, cut and prime them at che Bottom, waſh 


them with a Bit of Flannel through two or three Waters, 
then ſet on the Fire in a Stew-pan, Spring-water and a ſmall 
Handful of Salt; when it boils, pour your Muſhrooms in. Let it 


boil three or four Minutes ; then throw them into a Cullender, lay 


them on a Linnen Cloth quick, and cover them with another. 


119! © To make Pickle for Muſbrum us. 

"[*AKE a Gallon,of the beſt Vinegar, put it into a cold Still: 
1 Io every Gaflon of Vinegar put half a Pound of Bay-falt, 
2 Quarter of a Pound of Mace, a Quarter of an Ounce of Cloves, a 


Nutmeg cut into Quarters, keep the Top of the Still covered 


with a wet Cloth. As the Cloth dries, put on a wet one; don't 
let the Fire be too large, left you burn the Bottom of the Still. 
Draw it as long as you tafte the Acid, and no longer. When yon 
fill your Bottles, put in your Muſhrooms, here and there put A a 
few Blades of Mace, and a Slice of Nutmeg ; then fill the Bottle 
with Pickle, and melt fome Mutton Fat, ſtrain it, and pour over 
it. : It will keep them better than Oil. 5 5 * 
Vou muſt put your Nutmeg over the Fire in a little Vinegar, 
and give it a Boil. While it is hot, you may flice it as you pleaſe. 
When it is cold, it will not cut; for it will crack to Pieces. 


More, In the 19th Chapter, at the End of the Receipt for 
making Vinegar, you will fee the beſt Way of pickling Muſh- 


ro>ms, only they will not be ſo white. 4 
5 | f 


ORD 222 uf 


your Lemons out of the Salt, ſqueeze them very gently, put them 


ws . or 
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To Pickle Codlings. | 
WHEN you have greened them as you do your Pippins, and 
c 


cy are quite cold, with a ſmall Scoop very carefully take 
off the Lye as whole as you can, —_ out the Core, put in a 
a 


Clove of Garlick, fill it up with Muſtard- ſeed, lay on the Eye 

again, and put them in your Glaſſes, with the Eye uppermoſt. 

22 Pickle as you do to the Pippins, and tie them down 
To pickle red Currants. 

THEY are done the lame Way as Barberries. 


Do pickle Fennel. 5 1687 
| QET 8 on the Fire, with a Handſul of Salt; when 
O it bolls, tie your Fennel in Bunches, put them into the Water, 
juſt give them a Scald, lay them on a Cloth to dry; when cold, 

t in a Glaſs, with a little Mace and Nutmeg, fil it with cold 
inegar, lay a Bit of green Fennel on the Top, and over that a 
' Bladder and Leather. - SO 


To pictie Grapes, 


GET Grapes at the full Growth, but not ripe ; cut them in 
'& ſmall Bunches fit for garniſhing, put them in a Stone Jar, 
with Vine-Leaves between every Layer of Grapes ; then take as 
much Spring-water as you think will cover them, put in a Pound 
Dry Bay-falt, cke 7 Salt as will _ ** an Egg. 
| tr Bay- ſalt and it, it will melt the ſooner, put it 
into 8 or — boil it and ſkim it very well; 
as it boils, take all the black Scum off, but not the white Scum. 
When it has boiled a Quarter of an Hour, let it ſtand to cool and 
ſettle; when it is almoſt cold, pour the clear Liquor on the 
Grapes, lay Vine-Leaves on the Top, tie them down cloſe with a 
Linnen Cloth, and cover them with a Diſh. Let them ſtand ten- 
'ty-four Hours; then take them out, and lay them on a Cloth, cover 
them over with: anether, let them be dried between the Cloths, 
then take two Quarts of Vinegar, one Quart of Spring-water, and 
one Pound of coarſe Sugar. Let it boil a little While, ſkim it as 
it boils very clean, let it ſtand till it is quite cold, dry — Jar 
with a Cloth, put freſh Vine-Leaves at the Bottom, and between 
every Bunch of Grapes, and on the Top; then pour the Clear _ 
SY; | | * \ , - "20 


Salt. 


tard, this muſt be Muſtard-ſeed whole. 
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the Pickle on the Grapes, fill your Jar that the Pickle may be 
above the Grapes, tie a thin Bit of Board in a Piece of Flannel, 
lay it on the Top of the Jar, to keep the Grapes under the Pickle, 
tie them down with a Bladder, and then a Leather; take them 
out with a wooden Spoon. Be ſure to make Pickle enough to 


cover them. 


To pickle Barberries. 


18 of white Wine, Vinegar, and Water, of each an equal 


1 Quantity: To every Quart of this Liquor put in half a Pound 


of Sixpenny Sugar, then pick the worſt of your Barberries, and put 


into this Liquor, and the beſt into Glaſſes; then boil your Pickle 
with the worſt of your Barberries, and ſkim it very. clean. Boll 


i till it looks of a fine Colour, then let it ſtand to be cold before 
you ſtrain; then ſtrain it through a. Cloth, wringing it to get all 


the Colour you can from the Barberries. Let it ſtand to cool and 
ſettle, then pour it clear into the Glaſſes in a little of the Pickle, 
boil a little Fennel; when cold, put a little Bit at the Top of the 


Pot or Glaſs, and cover it cloſe with a Bladder and Leather. Te 


every half Pound of Sugar put a Quarter of a Pound of white 


2 . 
— 2 


To pickle red Cabbage. 


| 8 CE the Cabbage thin, put to it Vinegar and Salt, and an 


Ounce of All- ſpice cold; cover it cloſe, and keep it for Uſe. 


| To pickle golden Pippins. _ 

1 Bruiſes, put them into a Preſerving-pan of cold Spring-water, 
and ſet them on a Charcoal Fire. Keep them turning with a 
wooden Spoon, till they will peel; do not let them boil. When 
they are boiled, peel them, and put them into the Water again, 
with a Quarter of a Pint of the beſt: Vinegar, and a Quarter of an 
Ounce of Allum, cover them very cloſe with a Pewter-diſh, and 


ſet them on the Charcoal Fire again, a flow Fire not to boil. Let 


them ſtand, turning them now and then till they look green, 
then take them out, and lay them on a Cloth to cool; when cold, 
make your Pickle as for the Peaches, only inſtead of made Muſ- 
Cover them cloſe, and 
keep them for Uſe, . 


6 2 2 


It is a Pickle of little Uſe but for garniſhing of Diſhes, Sallads, 
| and P ickles, though ſome People are fond „ eB 


11 che fineſt Pippins you can get, free from Spots and 


To 


* 
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To Pickle Stertion-buds and | Limes; you pick them off the 
Lime-Trees in the Summer. OY 

AKE new Stertion-ſeeds or Limes, pickle them when large, 


1 have ready Vinegar, with what Spice you pleaſe, throw them 
in, and ſtop the Bottle cloſe. | „ 5 


To pickle Oyſters, Cockles, and Muſſels. 
TR two Hundred of Oyſters, the neweſt and beft you can 
get, be careful to ſave the Liquor in ſome Pan as you open 
them, cut off the black Verge, ſaving the reſt, put them into their 
own Liquor; then put all the Liquor and Oytters into a Kettle, 
boil them about half an Hour on a very gentle Fire, do them 
very ſlowly, ſkimming them as the Scum riſes, then take them 
off the Fire, take out the Oyſters, ſtrain the Liquor through a 
fine Cloth, then put in the Oyſters again; then take out a Pint of 
the Liquor whilſt it is hot, put thereto three Quarters of an Ounce 
of Mace, and half an Ounce of Cloves. - Juſt give it one Boil, - 
then put it to the Oyſters, and ſtir up the Spices well among the 
Oyſters, then put in about a Spoonful of Salt, three Quarters of a 
Pint of the beſt white Wine Vinegar, and a Quarter of an Ounce 
of whole Pepper; then let them ſtand till they be cold, then put 
the Oyſters, as many as you well can, into a Barrel, put in as much 
Liquor as the Barrel will hold, letting them ſettle a While, and 
they will ſoon be fit to eat, or you may put them into Stone Jars, 
cover them cloſe with a Bladder and Leather, and be ſure they be 
quite cold before you cover them up. Thus do Cockles and Muſ- 
ſels, only this, Cockles are ſmall, and to this Spice you muſt have. 
at leaſt two Quarts, nor is there any Thing to pick off them. 
Muſſels you muſt have two Quarts, take great Care to pick the Crab 
out under the Tongue, and a little Fus which grows at the Root 
of the Tongue. The two latter, Cockles and Muſſels, muſt be 
waſhed in ſeveral Waters, to clean them from the Grit; put them 
in a Stew-pan by themſelves, cover them cloſe, and when they 
are open, pick them out of the Shells and ſtrain the Liquor. 


To Pickle young Suckers, or young Artichokes, before the 


BY Leaves are hard. 5 
AKE young Suckers, pare them very nicely, all the hard 
Ends of the Leaves and Stalks, Guſt ſeald them in Salt and 


Water „ and when they are cold put them into little Glaſs Bottles, 
with two or three large Blades of Mace and a Nutmeg fliced = | 
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fill them either with diſtilled Vinegar, or the Sugar-Vinegar af 


your own making, with half Spring- water. 


To pickle Artichoke Bottoms. 7A 

POL Artichokes till you can pult the. Leaves off, then take off 
the Chokes, and cut them from the Stalk ; take great Care 
don't let the Knife touch the Top, throw them into Salt and 
ater for an Hour, then take them out and lay them on a Cloth 
to drain, then put them into large wide-mouth'd Glaſſes, put a 
little Mace and ſliced Nutmeg between, fill them either with diſ- 
tilled Vin or your Sugar-V incgar and Spring-water ; cover 
them with Mutton Fat fry'd, and tie them down with a Bladder 


and Leather. | 
AKE the Samphire that is green, lay it in a clean Pan, throw 

* two or three Handfuls of Salt over, and cover it with Spring- 
water. Let it he twenty-four Hours, then put it into a clean Braſs 
Sauce-pan, throw in a Handful of Salt, and cover it with good 
Vinegar. Cover the Pan cloſe, and ſet it over a very flow Fire; 
let it ſtand till it is juſt green and criſp, then take it off in a Mo- 
ment, for if it * 
ling-pot, and cover it cloſe. When it is cold, tie it down with a 
Bladder and Leather, and keep it for Uſe. Or you may keep it 
all the Year, in a veryzftrong Brine of Salt and Water, and throw 
it into Vinegar juſt before: you uſe it. bat, 


| Elder-Shaots,” in Imitation of Bambas. 
FAKE the] and youngeſt Shoots. of Elder, which put out 
in the Middle of Jay, the middle Stalks are maſt tender and 
biggeſt ; the ſmall ones not worth doing, Peel off the outward 
Peel or Skin, and lay them in a ſtrong Brine of Salt and. Water for 


one Night, then dry them in a Cloth, Piece by Piece. In the mean 


Time, make Jour ickle of half white Wine, and half Beer Mine- 
gar: To each Quart of Pickle you muſt put an Ounce of white 
or red Pepper, an Ounce of Ginger fliced, a little Mace, and a 


ſew Corns of Jamaica Pepper. When the Spice has boiled in the 
Pickle, pour it hot upon the Shoots, ſtop them cloſe immediately, 
and [et the Jar ta Hours before the Fire, turning it often. It is 


as: good a Way of greening Pickles as often boiling ; or you may 


hot! the Pickle two or three Times, and pour it on boiling hot, 


Juit as you pleaſe. If you make the Pickle of the Sugar- Vinegar, 
Þ$: | 3 vou 


to be ſoft it is ſpoiled; put it in your Pick - 
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you muſt let dne half be Spring- water. V ou have the Receipt for 


this Vinegar in the 1th Chapter. 


| Rules to be obſerved in Pickling. 


LWAYS uſe Stone Jars for all Sorts of Pickles that require hot 

1 Pickle to them. The firſt Charge is the leaſt, for theſe not anlz 
laſt longer, but keep the Pickle better ; for Vinegar and Salt will 
penetrate through all earthen Veſſels, Stone and Glaſs is the only 
Thing to keep Pickles in. Be ſure never to put your Hands in to 
take Pickles out, it will ſoon ſpoil it. The beſt Way is, to every Pot 
tie a wooden Spoon full of little Holes, to take the Pickles out with. 


* 


e 
Of making Carts, &c. 


Ta makes rich Cake. 


TAKE four Pounds of Flour well dried and ſifted, ſeven Pounds 


of Currants waſhed and rubbed, fix Pounds of the beſt freſh 
Butter, two Pounds of Jordan Almonds blanched, and beaten with 
Orange-flower Water and Sack till they are fine, then take four 
Pounds of Eggs, put half the Whites away, three Pounds of double- . 
refined Sugar beaten and ſifted, a Quarter of an Ounce of Mace, 
the ſame of Cloves and Cinnamon, three large Nutmegs, all beaten 
fine, a little Ginger, half a Pint of Sack, half a Pint of right 


French Brandy, Sweet-meats to your liking, they muſt be Orange, 


Lemon, and Citron. Work your Butter to a Cream with your 
Hands before any of your Ingredients are in, then put in your Sugar 
and mix it well together; let your Eggs be well beat and ſtrained. 
through a Sieve, work in your Almonds firſt, then put in your 
Eggs, beat them all together till they look white and thick, then 
put in your Sack, Brandy, and Spices, fhake your Flour in by De- 
grees, and when your Oven is ready, put in your Currants and 


Sweet-meats as you put it in your Hoop. It will take four Hours 


baking in a quick Oven. You muſt keep it beating with-your Hand 
all the While you are mixing of it, and when your Currants are 


well waſhed and cleaned, let them be kept before the Fire, ſo that 


they may go warm into your Cake, This Quantity will bake beſt 
in two Hoops. 1 . = 
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ran -:: 5: wht f c- 
"TAKE the Whites of twenty-four Eggs, and.a Pound of double- 
refined Sugar beat and ſifted fine; mix both together in a 


deep earthen Pan, and with a Wisk wisk it well for two or three 
Hours together till it looks white and thick, then with. a thin. 


broad Board or Bunch of Feathers ſpread it all over the Top and 
Sides of the Cake; ſet it at a proper Diſtance before a good clear 
Fire, and keep turning it - continually for fear of its changing 


Colour; but a cool Oven is beſt, and an Hour will harden it. You 


may perfume the Icing with what Perfume you pleaſe. 


. To make @ Pound Cate. 


TEE a Pound of Butter, beat it in an earthen Pan with your 

Hand one Way, till it is like a fine thick Cream, then have 
ready twelve Eggs, but-half- the Whites ; beat them well, and 
beat them up with the Butter, a Pound of Flour beat in it, a Pound 
of Sugar, and a few Carraways. Beat it all well together for an 
Hour with your Hand, or a great wooden Spoon, butter a Pan 
and put it in, and then bake it an Hour in a quick Oven. 

For Change, you may put in a Pound of Currants clean waſhed 
(6+ To make a cheap Seed Cake. 5 
you muſt take half a Peck of Flour, a Pound and a half of 

® Butter, put it in a Sauce-pan with a Pint of new Milk, ſet it 
on the Fire, take a Pound of Sugar, half an Ounce of All-ſpice 
beat fine, and mix them with the Flour. When the Butter is 


melted, pour the Milk and Butter in the Middle of the Flour, and 


work it up like Paſte. Pour in with the Milk half a Pint of good 
Ale Yeaſt, ſet it beſore the Fire to riſe, juſt before it goes to the 
Oven. Either put in ſome Currants or Carraway-ſeeds, and bake 


it in a quick Oven. Make it into two Cakes. They will take an. 


Hour and a half baking. 


To make a Butter Cate. 


YOU muſt take a Diſh of Butter, and beat it like Cream with 
Hands, two Pounds of fine Sugar well beat, three Pounds 


of Flour well dried, and mix them in with the Butter, twenty-four 


Eggs, leave-out half the Whites, and then beat all together for an 


Hour. Juſt as ꝓou are going to put it into the Oven, put in a 
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Quarter of an Ounce of Mace, a Nutmeg beat, a little Sack or 


Brandy, and Seeds or Currants, juſt as you pleaſe. 


1 To make Ginger-Bread Cates. . 
TAKE three Pounds of Flour, one Pound of Sugar, one Pound - 


.* of Butter rubbed in very fine, two Ounces of Ginger beat fine, 
a large Nutmeg prated ; then take a Pound of Treacle, a Quarter 


of a Pint of Cream, make them warm together, and make up the 
Bread ſtiff; roll it out, and make it up into thin Cakes, cut them 


out with a Tea-Cup, or ſmall Glaſs, or roll them round like Nuts, 
and bake them on Tin Plates in a flack Oven. ND 


To make a fine Seed or Saffron Cake. 


you muſt take a Quarter of a Peck of fine Flour,” a Pound and 
a half of Butter, three Ounces of er ſx Eggs 


beat well, a Quarter of an Ounce of Cloves and Mace beat together 
very fine, a Pennyworth of Cinnamon beat, a Pound of Sugar, a 


Pennyworth of Roſe-water, a = of Saffron, a Pint and a 


half of Veaſt, and a Quart of Milk; mix it all together lightly 


with your Hands thus: Firſt boil your Milk and Butter, then Sim 
off the Butter, and mix it with your Flour and a little of the 


Milk; ſtir the Veaſt into the reſt and ſtrain it, mix it with the 
Flour, put in your Seed and Spice, Roſe-water, Tincture of Saf- 
_ * and Eggs; beat it all up well with your Hands light- 
y, and 


without it, but that you muſt do as you like. 3 
To make a rich Seed Cake, called the Nun's Cake. 


till it is ſoft like Cream, then beat thirty-five Eggs, leave out ſox- 


teen Whites, ſtrain off your Eggs from the Treads, and beat them 


and the Butter together till all appears like Butter: - Put in four or 
five Spoonfuls of Roſe or Orange-flower Water, and beat again; 


then take your Flour and Sugar, with ſix Ounces" of Carraways 
ſeeds, and ſtrew them in by Degrees, beating it up all the Time 
for two Hours together, You may put in as much Tincture of 
Cinnamon or * pleaſe; butter your Hoop, _ 


ake it in a Hoop or Pan, but be ſure to butter the Pan 
well. It will take an Hour and a half in a quick Oven, You may 
leave out the Seed, if you chuſe it, and I think it rather better 


OU muſt take four Pounds of the fineſt Flour, and three 
Pounds of double-refined Sugar beaten and ſiſted; mix them 
together, and dry them by the Fire till you prepare your other 
Materials. Take four Pounds of Butter, beat it with your Hand 


F * 
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let it Rand three Hours in a moderate Oven. You muſt obſerre 


always, in beating of Butter, to do it with a cool Hand, and beat 
it 5 one 1 in a deep earthen Diſh. | 


To make Pepper Cakes. 


AKE half a Gill of Sack, half a Quarter of an Ounce of 
whole white Pepper, put it in and boil it together a Quarter 

of an Hour, then take the Pepper out, and put in as much double 
refined Sugar as will make it like a Paſte, then drop it in what 


188 you pleaſe on Plates, and let it dry itſelf. 


/ 


To make Portugal Cakes. 


MX into a Pound of fine Flour, a Pound of Loaf Sugar beat 


and ſifted, then rub into it a Pound of pure ſweet Butter, till 
it is thick like grated white Bread, then put to it two Spoonfuls 
of Roſe-water, two of Sack, ten Eggs, whip them very well with 
a Wök, then mix into it eight unces of Currants, mix'd all 
well together; butter the Tin Pans, fill them but half full, and 


bake them; if made without Currants they'll keep half a Year ; 2 


add a Pound of Almonds blanched, and beat with Roſe-water, as 
above, and leave out the Flour. Theſe are another Sort aud better. 


To make a pretty Cake. 


TT five Pounds of Flour well dried, one Pound of oh 
half an Ounce of Mace, as much Nutmeg, beat your Spice 
very fine, mix the Sugar and Spice in the Flour, take twenty-two 
Eggs, leave out fix Whites, beat them, put a Pint of Ale Yeaſt 
and the Eggs in the Flour, take two Pounds and a half of freſh 
Butter, à Pint and a half of Cream, ſet the Cream and Butter 
over the Fire, till the Butter is melted, let it ſtand till it is 
Blood-warm, before you put it into the F lour, ſet it an Hour by 
the Fire to riſe, then put in ſeven Pounds of Currants, which 
muſt be plumped in half a Pint of Brandy, and three Quarters of 
a Pound of candied Peels, It muſt be an our and a Quarter in the 
Oven. You muſt put two Pounds of chopped Raiſins in the Flour, 


and a Quarter of a Pint of Sack. When you put the Currants in, 


bake it in a Hoop. 
To make Ginger-Bread. 


TAKE three Quarts of fine Flour, two. Ounces of beaten Gin- 
r, a Quarter of an Ounce of Nutmeg, Cloves, and Mace 
beat fine, but moſt of the laſt; mix all together, three Quarters of 


a E of fine Sugar, two Pounds of Treacle, ſet it over the Fire, 
but 
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but don't let it boil ; three Quarters of a Pound of Butter melted 


in the Treacle, and ſome candied Lemon and Orange-peel cut 
fine ; mix all theſe together well, An Hour will bake it in 4 


To make little fine Cakes. 


NE Pound of Butter beaten to Cream, a Pound and a Quarteraf = 


Flour, a Pound of fine Sugar beat fine, a Pound of Currants 
clean waſhed and picked, ſix Eggs, two Whites left out, beat them 
fine, mix the Flour, Sugar and Eggs by Degrees into. the Batter, 


or bake it in one. 


© Another Sort of little Cakes. 


A Poitid of Flour and half a Pound of Sugar, beat half a Pound 
of Butter with your Hand, and mix them well together. 


Bake it in little Cakes. 
: T6 make Drop-Biſcuits: 1 


AKE eight Eggs, and one Pound of double refined Sugar 
1 beaten fine, twelve Ounces of fine Flour well dried, beat your 


Eggs very well, then put in your Sugar and beat it, and then your 


Flour by Degrees, beat it all very well together without ceaſing z 
your Oven muſt be as hot as for Halfpenny Bread, then flour ſome 
Sheets of Tin, and drop your Biſcuits of what, Bigneſs you pleaſe, 


put them in the Oven as faſt as you can, and when you ſee them 
riſe, watch them; if they begin to colour take them, out, and put 
in more, and if the firſt is not enough, put them in again. If they. 


are right done, they will have a white Ice on them. You may, if 


you chuſe it, put in a few Carraways ; when they are all baked, 


K them in the Oven again to dry, then keep them in a very dry 
lace. e ; | 
. make common Biſcuits © 2 

BEAT up fix Eggs, with a Spoonful of Roſe- water and a Spoon- 

ful of Sack, then add a Pound of fine powdered Sugar, and 

a Pound of Flour ; mix them into the Eggs by Degrees, and an 


Ounce of Coriander-feeds, mix all well 1 ſhape them on 


white thin Paper, or Tin Moulds, in any Form you pleaſe. - Beat 
the White of an Egg, with a Feather rub them over, and duſt 


fine Sugar over them. Set them in an Oven moderately heated, | 
till they riſe and come to a good Colour, take them out; and | 
| IT - 3 When 


beat it all well with both Hands, either make it into little Cakes 


— 
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when you have done with the Oven, if you have no Stove to dry 
toy. in, put them in the Oven again, and let them ſtand all Night 
| 7 o make French Biſcuits. 


| H AVING a Pair of clean Scales ready, in one Scale put three 
| new-lajd Eggs, in the other Scale put as much dried Flour, 
àn equa] Weight n the Eggs, take out the Flour, and as much 


© "fine powdered Sugar ; firſt beat the Whites of the Eggs up well 


with a Waſk till they are of a fine Froth, then whip in half an 
+ Ounce of candied. Lemon-peel cut ” thin and fine, and beat 
well; then by Degrees whip in the Flour and Sugar, then ſlip 
in the Volks, and with a Spoon temper it well together, then ſhape 
your Biſcuits on fine white Paper with your Spoon, and throw 
powdered Sugar over them. Bake them in a moderate Oven, not 
too hot, giving them a fine Colour on the Top. When they are 
baked, with a fine Knife cut them off from the Paper, and lay 
them in Boxes for Uſe. © | 


E 0 a Mackeraons. 


AAKE a Pound of Almonds, let them be ſcalded, Manched: and 
thrown into cold Water, then dry them in a Cloth, and pound 
them in a Mortar, moiſten them with Orange-flower Water, or 
the White of an Egg, leſt they turn to Oil; afterwards take an 
; be Egg e of e Powder Sugar, with three or four Whites 
5 little Muſk, beat all well together, and ſhape 
them on eu with a Spoon round. Bake them in a * | 
1 Oven. on Tin Plates. | 


"To make En Cakes. 


SAKE two Bounds of Flour, a Pound of Sugar finely 3 
| mix them _ {take out a Quarter of a Poundto roll them 
; 10 take four E four Spoonfuls. of Cream, and two Spoon- 
fuls of Roſe-water, bon them well together, and mix them with 
the Flour into a Paſte, 1 them. into thin Cakes, and bake them 
in; 2 gh n . 


70 Pr Madiing Cakes. 


Tk a Quarter of a Peck of Flour well dried at the Fire, add | 
o Pounds of Mutton-ſewet tried and ſtrained clear off, when 
it is a little cool, mix it * with the 12 ſome Salt, and a 
| der 
2 
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ve little All-ſpice beat fine: Take half a Pint of good Veaſt, 
nd pat in half a Pint of Water, ſtir it well together, ſtrain it, 


and mix up your Flour into a Paſte of a moderate Stiffneſs. You _ | 
'- muſt add as much cold Water as will make the Paſte of a right 
Order; make it into Cakes about the Thickneſs and Bigneſs of an 


Oat-Cake; have ready ſome Currants clean waſhed and picked, 
ſtrew ſome "juſt i in the Middle of your Cakes between your Dough iS 
ſo that none can be ſeen till the Cake 'is broke. 89 may lere 


the Currants out, if you don't chuſe them. 11 


To make light Wigs. IF 


AKE a Pound and a half of Flour, and half a Pint of Mal gn: 
made warm, mix theſe together, cover it up, and let it lye by 

the Fire half an Hour; then take half a Pound of Sugar, and 

half a Pound of Butter, then work theſe into a Paſte and make. it 

Into Wigs, with as little Flour as poſſible.” Let the Oven be 

pretty quick, and they will riſe very much. Mind to mix a 9 | 

of a Pint of hoon Ale Yeaſt in Milk, 8 | 5 


To make very good Wigs. | | 


ARE a Quarter of a Peck of the fineſt Flour, rub into it three 
Quarters of a Pound of freſh Butter til it is like rated Bread, 


_ more than half a Pound of Sugar, half a Nutmeg, 


half a Race of Ginger grated, three Eggs, Volks and Whites 
beat very well, and put to them half à Pint of thick Ale Yeaſt, 

three or four Spoonfuls of Sack, make a Hole hn Flour, and 
pour in Y Eggs, as much Milk, juſt warm, as | 
make 22 a light Paſte. Let it ſtand before the Fire to rife 
half an Hour, then make it into a Dozen and a half of Wigs, 


waſh them over with Egg juſt as A on 
5 in: ib our wil bake wen. | 


27 b Aa 


AKE two Pounds of fine Flour, a Pint POETS, Ale Vea, 

put a little Sack in the Veaſt, and three E beaten, Knead 
all theſe together with 4 little warm Milk, a little Nutmeg, and 
a little Salt; then lay it before the Fire till it riſes" very light, | 


then knead in a Pound of freſh Butter, a Pound of rough C 


Comfits, and bake them in A ND Wong in what Dave ** 
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64-1 To make little Plumb Cakes. 


TAKE two Pounds of Flour dried in the Oven, or at a eat 


Fire, and half a Pound of Sugar finely powder'd, four Volks 
of Eggs, two Whites, half a Pound of Butter waſhed with Roſe- 
water, ſix Spoonfuls of Cream warmed, a Pound and a half of 


Currants unwaſhed, but picked and rubbed very clean in a Cloth; 


mix it all well together, then make them up into Cakes, bake 
them in an Oven almoſt as hot as for a Manchet, and let them 
ſtand half an Hour till they are coloured on both Sides, then take 
down the Oven-Lid, and let them ſtand to ſoak. You muſt rub 
the Butter into the Flour very well, then the Egg and Cream, 
and then the Currants. | 15 ꝑ—p 
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Of Cheeſecakes, Creams, Jellies, Whip- 


ww Jo make fine Cheeſecakes, : 
AKE a Pint of Cream, warm it, and put it to five Quarts of 


give it a Stir about; and when it is come, put the Curd in a 


nnen Bag or Cloth, let it drain well away from the Whey, but 


do not ſqueeze it much; then put it in a Mortar, and break the 
Curd as fine as Butter, then put to your Curd half a Pound of 
ſweet Almonds blanche and beat exceeding fine, and half a 
Pound of: Mackeroons beat very fine. If you have no Mackeroons, 
get Naples Biſcuits, then add to it the Volks of nine Eggs beaten, a 
Whole Nutmeg grated, two perfumed Plumbs, diflolved in Roſe or 
Orange-flower Water, half a Pound of fine Sugar; mix all well 
together, then melt a Pound and a. Quarter of Butter, and tir it 
well in it, and half a Pound of Currants plumped, to let ſtand to 
Cool till you uſe it, then make your Puff-paſte thus: Take a 
Pound of fine Flour, wet it with cold Water, roll it out, put into 
each Coat as you roll it. Make it juſt as you uſe it 
| | e den 


* Milk warm from the Cow, then put Runnet to it, and juſt 


it by Degrees a Pound of freſh Butter, and ſhake a little Flour on | 
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in the perfumed Plumbs, if you diſlike them; and for 
when you make them of Mackeroons, put in as much Tincture of 


we call Saffron Cheeſecakes ; 


your Patty-pans. 
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Vou may leave out the Currants for Change, nor need you put 
Vain 


Saffron as will give them a high Colour, but no Currants. This 

S other without Currants, Almond 
Cheeſecakes ; with Currants, fine Cheeſecakes; with Mackeroons, 
Mackeroon Cheeſecakes. | 3 2 8 


To make Lemon CL::{ecakes. 


FAKE the Peel of two large Lemons, boil it _ tender, then 


pound itwell in a Mortar, with a Quarter of a Pound or more 


of Loaf Sugar, the Volks of ſix Eggs, and half a Pound of-freſh 
Butter; pound and mix all well together, lay a Puff-paſte in 


your Patty-pans, fill them half full, and bake them. Orange 
Cheefecakes are done the ſame Way, ny you boil the Peel in two 
or three Waters, to take out the Bitterneſs _ | 


A ſecond Sort of Lemon Cheeſecakes. 


AKE two large Lemons, grate off the Peel of both, and 
= ſqueeze out the Juice of one, and add to it half a Pound of. 


_ _ double-refined Sugar, twelve Yolks of Eggs, eight Whites well 
| beaten, then melt half a Pound of Butter, in four or five Spoonfuls 


of Cream, then ſtir it all together, and ſet it over the Fire, 
ſtirring it till it begins to be pretty thick; then take it off, and 
when it is cold, your Patty-pans little more than half full. 
Put a Paſte very thin at the Bottom of your Patty-Pans, Half an 
Hour, with a quick Oven, will bake them. THEE i 


| | Zo make Almond Cheefecakes. 
FAKE half a: Pound of Jordan Almonds, and lay them in cold 
=: Water all Night; the next Morning blanch them into cold 

Water, then take them out, and dry them in a clean Cloth, beat 
them very fine in a little Orange- flower Water, then take ſix Eggs, 
leave out four Whites, beat them and ſtrain them, then half a 
Pound of white Sugar, with a little beaten Mace; beat them 


well together in a Marble Mortar, take ten Ounces of good freſh 


Butter, melt it, a little grated Lemon- peel, and put them in the 
Mortar with the other Iogredients ; mix all well together, and hl 


» 
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1 To make Fairy Butter. 


AKE the Volks of two hard Eggs, and beat them in a 


Marble Mortar, with a large Spoonful of Orange-flower 
Water, and two uls of fine Sugar beat to Powder; 
beat this all together till it is fine Paſte, then mix it up with 
about as much freſh Butter out of the Churn, and force it through 

a fine Strainer full of little Holes into a Plate, This is a pretty 
r to ſet off a Table at Supper. 


7 0 mobs Almond Cuſtard. 


AKE a Pint of Cream, blanch and beat a Quarter of a Pound 
of Almonds fine, with two Spoonfuls of Roſe Water. Sweeten 


it to your Palate ; beat up the Yolks of four Eggs, ſtir all together 


one Way over the Fire till it is thick, then pour i it out into ** 
Or you may bake it in little China Cups. | | 


To make Baked Cuftards. 


O NE Pint of Cream boiled with Mace and Cinnamon; ; TTY | 
cold take four Eggs, two Whites left out, a "UE. Roſe and 


Orange flower Water and Sack, Nutmeg and Su 225 | 


late; mix them well e, and bake them in 
To make plain Cutards. 


| T* a Quart ofnew Milk, ſweeten it to your Taſte, wht] in 


a little Nutmeg, beat up eight Eggs, leave out half the 
Whites, beat them up well, ſtir them into the Milk, and bake it 
in China Baſons, or put them in a deep China Diſh ; have a Kettle 


of Water boiling, ſet the Cup in, let the Water come above half 
Way, but don't let it boil too faſt for fear of its der rated 


| Cups You joy add a little Roſe · water Co nets 
Lo make Orange Butter.” . 55 | 


AKE the Yolk of ten Eggs beat very well, half a Pint of f 
Rheniſh, ſix Ounces of Sugar, and the Juice of three ſweet 


es; ſet them over a gentle Fire, ſtirring them one Way till 


tist ick. When you take it off, fir in a Piece of Butter as big 


15 a large Walnut, 
To 
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To make Steeple Cream. 
TAKE five Ounces of Hartſhorn, and two Ounces of Ivory, 

and put them into a Stone Bottle, fill it up with fair Water 

to the Neck, put in a ſmall Quantity of Gum Arabick, and 

Gum Dragon; then tie up the Bottle very cloſe, and ſet it into 

a Pot of Water, with Hay at the Bottom. Let it ſtand ſix 

Hours, then take it out, and let it ſtand an Hour before you open 


it, left it fly in your Face; then ftrain it, and it will be a 


ſtrong Jelly, then take a Pound of blanched Almonds, beat them 


= fine, mix it with a Pint of thick Cream, and let it ſtand a 
ez 


tle.z then ftrain it out, and mix it with a Pound of Jelly, ſet it 
over the Fire till it is ſcalding bot, ſweeten it to your : Taſte 


with double-refined , then take it off, put in a little Amber, 


and pour it into ſmall high Gallipots, like a Sugar-Loaf at 
Top; when it is cold, turn them, and lay cold Whipt-Cream 
about them in Heaps. Be ſure it does not boil when the Cream 


is in. 


i . T.iemon Cream. 12 
1 five large Lemons, pare them as thin as poſſible, ſteep 

L them all Night in twenty Spoonfuls of Spring-water, with 
the Juice of the Lemons, then ſtrain it through a Jelly-Bag into a 
Silver Sauce-pan, if you have one, the Whites of ſix Eggs beat 
well, ten Ounces of double-refined Sugar, ſet it over a very ſlow 
Charcoal Fire, ſtir all the Time one Way, ſkim it, and when 
it is as hot as you can bear your Fingers in, pour it into 


A of ſecond Lemon Cream. 


T*AKE' the Juice of four large Lemons, half a Pint of 


Water, a Pound of double-refined. Sugar beaten fine, the 


Whites of ſeven Eggs, and the Volk of ene beaten very well; 
mix all together, ſtrain it, and ſet it on a gentle Fire, ſtirri 
it all the While, and ſcum it clean, put into it the P 
of one Lemon, when it very hot, but don't boil, take out the 
Lemon-peel, and pour it into China Diſhes. You muſt ob- 
ſerve to keep it, ſtirring one Way all the Time it is over the 


as WEE 1 \ Jelly 


ire, 
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Felly of Cream. 


AKE four Ounces of Hartſhorn, put it on in three Pints of 


Water, let it boil till it is a ſtiff Jelly, which you will know 
by taking a little in a Spoon to cool; then ſtrain it off, and add 
. to it half a Pint of Cream, two Spoonfuls of Roſe- water, two 
Spoonfuls of Sack, and ſweeten to your Taſte; then give it a 
gentle Boil, but keep ſtirring it all the Time, or it will curdle; 
then take it off, and ſtir it till it is cold; then put it into broad- 
bottom Cups, let them ſtand all Night, and turn them out into 
a Diſh; take half a Pint of Cream, two Spoonfuls of Roſe-water, 


and as much Sack. Sweeten it to your Palate, and pour over them. 


To make Orange Cream. 


, 
8 


Ak Pint of Juice of Seville Oranges, and put to it the | 


Volks of fix Eggs, the Whites of but four, beat the Eggs 
very well, and ſtrain them and the Juice together; add to it a 
Pound of double-refined Sugar, beaten and fifted ; ſet all thoſe 


together on a ſoft Fire, and p̃ut the Peel of half an Orange to it, 


keep. it ſtirring all the While one Way. When it is almoſt ready 
to boil, take out the Orange-peel, and pour out the Cream i 


* 


Glaſſes, or China Diſhes. EE 12 
2 make Gooſeberry Cream. 


> 
? 
5 4 } ; 


1 TAK E two Quarts of Gooſeberries, put to * —_ 


| Water as will cover them, ſcald them, and then run them 
through a Sieve with a Spoon: To a Quart of the Pulp you 


muſt have fix Eggs well beaten; and when the Pulp is hot, put 


in an Ounce of freſh Butter, ſweeten it to your Taſte, put in your 
Eggs, and ftir them over agents Fire till they grow thick, then 
ſet it by; and when it is almoſt cold, put into it two Spo nfuls 


of Juice of Spinach, and a Spoonful of Orange-flower Water or 


Sack; flir it well together, and put it into your Baſon. When it 
is cold, ſerve it to the Table. | . 


Teo make Barley Cream. 


T r AK E a ſmall Quantity of Pearl-Barley, boil it in Milk 
and Water till it is tender, then ſtrain the Liquor from 
it, put your Barley into a Quart of Cream, and let 3 2 

| * Little, 


; 


&4 
' & Wh 
4 j «;/r} - 
* — 
- — » * 


H © we 


al ent . 


the Treddles, which you mu 


made Plain and Ea. 228 3 


little, then take the Whites of five Eggs and the Volk of one, 


beaten with a Spoonful of fine Flour, and two Spoonfuls of Oranges 
flower Water ; then take the Cream off the Fire, and mix in the 
Eggs by Degrees, and ſet it over the Fire again to thicken; 
Sweeten to your Taſte, pour it into Baſons, and when it is cold 
ſerve it up. | 7 | „ 


To make blanch'd Cream. 5 

ff fig a Quart of the thickeſt ſweet Cream you can ger, ſeaſon 

it with fine Sugar and Orange-flower Water, and boil it; then 

beat the Whites of twenty Eggs, with a little cold Cream, take out 

i do by ſtraining it after it is beat, 

and when the Cream is on the Fire and boils, pour in your Eggs, 

ſtirring it all the Time one Way till it comes to a thick Curd, — 
take it up and paſs. through a Hair-fieve, then beat it very well 


with a Spoon till cold, and put it into Diſhes for Uſe. 


2 make Almond Cream. | 281 
AKE a Quart of Cream, boil it with half a Nutmeg grated, a 
L Bladeortwo of Mace, a Bit of Lemon-peel, and ſweeten to 
your Taſte; then blanch a Quarter of a Pound of Almonds, beat 


them very fine, with a Spoonful of Roſe or Orange-flower Water, of 


take the Whites of nine Eggs well beat, and ſtrain them to your 
Almonds, beat them together, rub very well through a coarſe 
Hair-ſieve; mix all together with your Cream, ſet it on the Fire, 
ſtir it all one Way all the Time till it boils, pour it into your 
Cups or Diſhes, and when it is cold ſerve it up. 5 


kt : To make a fine Cream. . 
"Fx a Pint of Cream, ſweeten it to your Palate, grate a 
little Nutineg, put in a Spoonful of Orange-flower Water and 
Roſe-water, and two Spoonfuls of Sack, beat up four Eggs, but 
two Whites; ſtir all together one Way over the Fire. till it is 
thick, have Cups ready, and pour it in. 1 8 


| To make Ratafia Cream. 8 
18 fix large Laurel- leaves, boil them in a Quart of thick 
Cream; when it is boiled throw away the Leaves, beat the 
Yolks of five Eggs with a little cold Cream, and Sugar to- your: 
Taſte, then thicken the Cream with your Eggs, ſet it over the 
Fire again, but don't let it boil, keep it ſtirring all the While ons 
Way, and pour it into China Diſhes ; when it is cold it is fit for oy 
: I 9 
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To make whipt Cream. 


| FAKE a Quart of thick Cream, and the Whites of eight Eggs 

beat well, with half a Pint of Sack; mix it together, and 
ſweeten it to your Taſte with double-refined Sugar. You may 
perfume it, — — pleaſe, with a little Musk or Amber - greaſe tied 
in a Rag, ſteeped a little in the Cream, whip it up with a 
Wisk, and ſome Lemon- peel tied in the Middle of the Wisk ; 
take the Froth with a Spoon, and lay it in your Glaſſes or Baſons. 
This does well over a fine Tart. ; - \ 


To make whipt Syllabubs. 


TAKE a Quart of thick Cream, and half a Pint of Sack, the 
juice of two Seville Oranges or Lemons, grate in the Peel of 
two Lemons, half a Pound of double refined Sugar, pour it into 
a broad earthen Pan, and wisk it well; but firſt ſweeten ſome 
red Wine or Sack, and fill your Glaſſes as full as chuſe ; then 
as the Froth riſes take it off with a Spoon, cf pax it carefully 
into your Glaſles till they are as full as they will hold. Don't 


make theſe long before you uſe them. Many uſe Cyder fweetned, 


or any Wine you pleaſe, or Lemon, or Orange Whey made thus; 
Squeeze the — of a Lemon or Orange into a Quarter of a Pint 
of Milk, when the Curd is hard, pour the Whey clear off, and 
ſweeten it to your Palate. You may colour ſome with the Juice of 


Spinach, ſome with Saffron, and ſome with Cochineal, juſt as you | 


fancy " do | 
To make everlaſting Syllabubs. 


TAKE fre half Pints of thick Cream, half a Pint of Rbeni/h, 


1 half a Pint of Sack and the Juice of two large Seville O . 
grate in juſt the yellow Rhind of three Lemons, and a Pound of 

ble-refined Sugar - well beat and fifted; mix all together with 
2 Spoanful of Orange-flower Water, beat it well together with a 
Wisk half an Hour, then with a Spoon fill your Glaſſes. Theſe 
wul keep above a Week, and is better made the Day before. The 
beſt Way to whip Syllabub is, have a fine large Chocolate Mill, 


which you muſt keep on Purpoſe, and a large deep Bowl to mill 


them in. It is both quicker done, and the Froth ſtronger. For the 
Thin that is left at the Bottom, have ready ſome Calf*s Foot Jelly 

boiled and clarified, there. muſt be nothing but the Calf's Foot 
boiled to a hard Jelly; when cold, take off the Fat, clear it with 
the Whites of Eggs, run it through a Flannel Bag, and mix it 


with the Clear, which you ſaved of the Syllabubs. Sweeten it to 
your Palate, and give it a Boil; then pour it into Baſons, or what 


you pleaſe. When cold, turn it out, and it is a fine Flummery. 
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To make a Trifle. 


(COVER the Bottom of your Diſh or Bow! with Napler Biſcuits 


broke in Pieces, Mackeroons broke in Halves, and Ratafia 
Cakes. Juſt wet them all through with Sack, then make a good 
boiled Cuſtard not too thick, and when cold pour it over it, then 
put a Syllabub over that. You may garniſh it with Ratifia Cakes, 
Currant Jelly and Flowers. - — 9 


To mate Hartſhorn Felly. 


BOL half a Pound of Hartſhorn in three Quarts of Water over 
a gentle Fire, till it becomes a Jelly. If you take out a little 
to cool, and it hangs on the Spoon, it is enough. Strain it while 


it is hot, put it in a well-tined Sauce-pan, put to it a Pint of 


Rheniſh Wine, and a Quarter of a Pound of Loaf Sugar; beat the 
Whites of four Eggs or more to a Froth, ſtir it all together that 
the Whites mix well with the Jelly, and pour it in, as if you were 


cooling it. Let it boil for two or three Minutes, then put in the 


uice of three or four Lemons ; let it boil a Minute or two longer. 
hen it is finely curdled, and of a pure white Colour, have ready 
a Swanſkin Jelly Bag over a China Baſon, pour in your Jelly, and 
pour back again till it is as clear as Rock-water ; then ſet a v 
clean China Baſon under, have your Glaſſes as clean as poſſible, 
and with a clean Spoon fill your Glaſſes. Have ready ſome thin 
Rhind of the Lemons, and when you have. filled half your Glaſſes 
throw your Peel into the Baſon ; and when the Jelly is all run out 
of the Bag, with a clean Spoon fill the reſt of the Glaſſes, and 
they will look of a fine Amber Colour. Now in putting in the 
Ingredients there is no certain Rule. You muſt put Lemon and 
Sugar to your Palate. Moft People love them ſweet ; and indeed 
they are good for nothing, unleſs they are. 


„ ©. To mee Ribbant Tall... © 


AKE out the great Bones of four Calves Feet, put the Feet 
into a Pot with Ten Quarts of Water, three Ounces of Hart- 
ſhorn, three Ounces of Lſinglais, a Nutmegquartered, and four Blades 
of Mace; then boil this till it comes to two Quarts, ſtrain it 
through a Flannel Bag, let it ſtand twenty-four Hours, then ſcrape 
off all the Fat from the Top very clean, then ſlice it, put to it 
the Whites of ſix. Eggs beaten to a Froth, boil it a little, and 
ſtrain it again through a Flannel Bag, then run the Jelly into little 
high Glaſſes, run every Colour as thick as your Finger, one Co- 
lour muſt be thorough cold before you put another on, and that 
* Js you 
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ou put on mult not be but Blood-warm, for fear it mix together. 
You muſt colour red with Cochineal, green with Spinach, Yel- 
low with Saffron, Blue with Syrup of Violets, white with thick 
Cream, and ſometimes the Jelly by itſelf. You may add Orange- 
flower Water, or Wine and Sugar, and Lemon, if you pleaſe ; but 
this is all Fancy. * 


To make Calves Feet Jelly. 


POIL e two Calves Feet in a Gallon of Water till it comes to a 
Quart, then ſtrain it, let it ſtand till cold, skim off all the Fat 
clean, and take the Jelly up clean. If there is any Settling in the 


Bottom, leave it ; put the Jelly 1 into a Sauce-pan, with a Pint of 


Mountain Wine, half a Pound of Loaf. Sugar, the Juice of four 
large Lemons, beat up fix or cight Whites of Egg with a Wisk, 


then put them into a Sauce-pan, and ſtir all together well till 


it boils. Let it boil a few Minutes, Have ready a large Flannel 
Bag, = it in, it will run through quick, pour it in again till it 
runs clear, then have ready a large China Baſon, with the Lemon- 


peels cut as thin as poſſible, let the Jelly run into that Baſon, and 


the Peels both give it a fine Amber Colour, and alſo a Flavour; with 
aclean er 8 fill your Glaſſes. | 8 | 


To make Currant Jelly. 
| grRIP the Currants from the Stalks, put them in a Stone Jus; 


ſtop it cloſe, ſet it in a Kettle of boiling Water half-way the 


Jar, let it boil half an Hour, take it out and ſtrain the Juice thro' 
a coarſe Hair-ſieve; to a Pint of Juice put a Pound of Sugar, ſet 
| It over a fine quick clear Fire in your Preſerving-pan or Bell. 
| Skillet; keep ſtirring it all the Time till the Sugar is melted, 
then Skim the Scum off as faſt as it riſes. When your Jelly is very 
dlear and fine, pour it into Gallipots ; when cold, cut white Paper 
Jjuſt the Bigneſs of the Top of the Pot and lay on the Jelly, dip 
thoſe Papers in Brandy, then cover the Top oloſe with white Pa- 
per, and prick it full of Holes; ſet it in a dry Place, put ſome 
mto and paper them. 


2% make Rasberry Giam. 
T. a Pint of this Currant Jelly, and a Quart of Rasberries, 


bruiſe them well together, ſet them over a flow Fire, keeping 
them ſtirring all the Time till it boils. Let it boil five or fix 
Minutes, pour it into your Gallipots, paper as you do the Currant 


Jelly, and keep it for Uſe. They will keep for two or three Years, 
__ have the full Flayour of the Rasberry. 
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To make Hariſborn Flummery. 1 
OIL half a Pound of the Shavings of Hartſhorn in three Pints 
of Water till it comes to a Pint, then ſtrain it through a Sieve 
into a Baſon, and ſet it by to cool; then ſet it over the Fire, let it 
juſt melt, and put to it half a Pint of thick Cream, ſcalded and 
grown cold again, a Quarter of a Pint of white Wine, and two 
Spoonfuls of Orange: flower Water; ſweeten it with Sugar, and beat 
it for an Hour and a half, or it will not mix well, nor look well; 
dip your Cups in Water before you put in the Flummery, or elſe 
it will not turn out well. It is beſt when it ſtands a Day or two 
before you turn it out. When you ſerve it up, turn it out of the 
Cups, and ſtick blanched Almonds cut in long narrow Bits on the 
Top. You may eat them either with Wine or Cream. | 


A . ſecond Way to make Hariſhorn Flummery. 
AKE three Ounces of Hartſhorn, and put it to two Quarts of 


Spring-water, let it ſimmer over the Fire fix or ſeven Hours, 
till half the Water is conſumed, or elſe put it in a Jug, and ſet it 
in the Oven with Houſhold Bread, then ſtrain it through a Sieve, 


and beat half a Pound of Almonds very fine, with ſome Orange- 


flower Water in the Beating ; when they are beat, mix a little of 
your Jelly with it and ſome fine Sugar; ſtrain it out and mix it 
with your other Jelly, ſtir it together till it is little more -than 
Blood-warm, then pour it into Half-pint Baſons or Diſhes for the 
Purpoſe, and fill them but half full. When you uſe them, turn 
them out of the Diſh as you do Flummery. If it does not come 
out clean, ſet your Baſon a Minute or two in warm Water. You 
may ftick Almonds in or not, juſt as you pleaſe. Eat it with 
Wine and Sugar, or make your Jelly this Way : Put ſix Qunces 
of Hartſhorn in a glazed Jug with a long Neck, and put to it three 
Pints of ſoft Water, cover the Top of the Jug cloſe, and put a 
Weight on it to keep it ſteady ; ſet it in a Pot or Kettle of Water 
twenty-four Hours, let it not boil, but be ſcalding hot, then ſtrain 


it out and make your Jelly. 


8 To make Oatmeal Flummery. = 
ET ſome Oatmeal, put it into a broad deep Pan, then cover 


it wich Water, ſtir it together and let it ſtand twelve Hours, 


then pour off that Water clear, and put on a good deal of freſh 
Water, ſhift it again in twelve Hours, and ſo on in twelve more; 

then pour off the Water clear, and ſtrain the Oatmeal through a 7 
1 41 * 2 5 air- 


L a 


288 The Art of Cookery, | 
Hair-fieve, and pour it into a Sauce-pan, keeping it ſtirring all 
the Time with a Stick till it boils and is very thick, then pour it 

into Diſhes; when cold turn it into Plates, and eat it with what 
you pleaſe, either Wine and Sugar, or Beer and Sugar, or Milk, 
t eats very pretty with Cyder and Sugar. | | 

You muſt obſerve to put. a great deal of Water to the Oatmeal, 
and when you pour off the laſt Water, pour on juſt enough freſh 
as to ſtain the Oatmeal well. Some let it ſtand forty-eight Hours, 
ſome three Days, ſhifting the Water every twelve Hours ; but that 
is as you love it for Sweetneſs or Tartneſs. Grotes once cut does 
better than Oatmeal. Mind to ſtir it together when you put in 
freſh Water. | 


To make a fine Syllabub from the Cow. 5 
MAKE your Syllabub of either Cyder or Wine, ſweeten it 


the Liquor ; when this is done, pour over the Top half a Pint or 
a Pint of Cream, according to the Quantity of Syllabub you make. 
You may make this Syllabub at home, only have new Milk; 
make it as hot as Milk from the Cow, and out of a Tea-pot, or 
any ſuch thing, pour it in holding your Hand very high. 


To. make a Hedpe- Hog. 


AKE two Pounds of blanched Almonds, beat them well in a 

4 Mortar, with a little Canary and Orange-flower Water, to 
keep them from oiling. Make them into Stiff-paſte, then beat in 
the Yolks of twelve Why leave out five of the Whites, put to it 
a Pint of Cream, fweeten'd with Sugar, put in half a Pound of 
ſweet Butter melted, ſet it on a Furnace or flow Fire, and keep it 
conſtantly ſtirring, till it is ſtiff enough to be made in the Form of 
a Hedge-Hog ; then ſtick it full of blanched Almonds, ſlit and 
ſtuck up like the Briſtles of a Hedge-Hog, then put it into a Diſh, 
take a Pint of Cream and the Yolks of four Eggs beat up, fweeten'd 
with Sugar to your Palate. Stir them together over a ſlow Fire 
till it is quite hot, then pour it round the Hedge-Hog in a Diſh, 
and let it ſtand till it is cold, and ferve it up. Or a rich Calf's 
Foot Jelly made clear and good, and pour it into the Diſh round 
the Hedge-Hog ; and when it is cold, it looks pretty, and makes 


a pretty Diſh ; or it looks pretty in the Middle of a Table for 


| dupper, 
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pretty ſweet, and grate Nutmeg in, then milk the Milk into 
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To make French Flummery. 


you muſt take a Quart of Cream and half an Ounce of Iſin- 


glafs, beat it fine, and ſtir it into the Cream. Let it boil ſoftly 


cover a ſlow Fire a Quarter of an Hour, keep it ſtirring all the 


Time; then take it off the Fire, ſweeten it to your Palate, and put 
in a Spoonful of Roſe-water and a Spoonſul of Orange-flower 
Water; ftrain it, and pour it into a Glaſs or Baſon, or juſt what 
you pleaſe, and when it is cold, turn it out. It makes a — Side- 
diſh. You may eat it with Cream, Wine, or what you pleaſe. Lay 
round it baked — It both looks very pretty, and eats fine. 


1 Buttered Tort. 


AKE eight or ten large Codlings, and ſcald them, when cold 
= ſkin them, take the Pulp and beat it as fine as you can with a 
Silver Spoon, then mix in the Yolks of fix Eggs, and the Whites of 
four beat all well together, a Seville Orange, ſqueeze in the Juice, 
and ſhred the Rhind as fine as poſſible, with ſome grated Nutmeg 
and Sugar to Taſte ; melt ſome fine freſh Butter, and beat up 
with it ng as it wants, till it is all like a fine thick Cream, 
then make a fine Puff-paſte, have a large Tin-patty that will juſt 
hold it, cover the Patty with the Pafte, and pour in the Ingredients, 
Don't put any Cover on, bake it a Quarter of an Hour, then ſlip 
it out of the Patty on a Diſh, and throw fine Sugar well beat all 
over it. It is a very pretty Side-Diſh for a Second Courſe. © You 
may make this of any large Apples you pleaſe, _ 2 


FIRST have a Piece of Tin, made in the Shape of a Half-Moon, 

as deep as a Half-pint Baſon, and one in the Shape of a large 
Star, and two or three leſſer ones. Boil two Calves Feet in a 
Gallon of Water till it comes to a Quart, then ſtrain it off, and 
when cold ſkim off all the Fat, take half the Jelly, and ſweeten it 
with Sugar to your-Palate, beat up the Whites of four Eggs, ſtir all 


together over a ſlow Fire till it boils, then run it through a 


Flannel Bag till clear, put it in a clean Sauce-pan, and take 'an 
Ounce of ſweet Almonds blanched and beat very fine in a Marble 
Mortar, with two Spoonfuls of Roſe-water and two of Orange- 
flower Water; then ſtrain it through a coarſe Cloth, mix it with 
the Jelly, ſtir in four large Spoonfuls of thick Cream, ſtir it all 
together till it boils, then 1 1 ready the Diſh yon intend it for, 


lay 
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lay the Tin in the Shape of a Half-moon in the Middle, and the 


Stars round it; lay little Weights on the Tin to keep them in the 
Places you would have them lye, then pour in the above Blanc 
Manger into the Diſh, and when it is quite cold take out the Tin 
Things, and mix the other half of the Jelly with half a Pint of 
good white Wine and the Juice of two or three Lemons, with 
Loaf Sugar enough to make it ſweet, and the Whites of eight 


Eggs beat fine; ſtir it all together over a ſlow Fire till it boils, 


then run it through a Flannel Bag till it is quite clear; in a China 
Baſon, and very carefully fill up the Places where you took, the Tin 


out; let it ſtand till cold, and ſend it to Table. 
Note, You may for Change fill the Diſh with a fine thick 


Almond Cuſtard; and when it is cold, fill up the Half-moon 


and Stars with a clear Jelly. 


The Floating Nand, 4 pretty Dif for the Middle of A 
. Table at a Second Courſe, or for Supper. 


you may take a Seop-diſh, according to the Size and Quantity 


1 you would make, but a pretty deep Glaſs Diſh is beſt, and 


ſet it on a China Diſh : Firſt take'a Quart of the thickeſt Cream 
| you can get, make it pretty ſweet with fine Sugar, pour in a Gill 
of Sack, grate the yellow Rhind of a Lemon in, and mill the 


Cream till it is all of a thick Froth, then'as carefully'as you can 
pour the Thin from the Froth into a Diſh; take a French Roll, or 
as many as you want, cut it as thin as you can, lay a Layer of that 


as light as poſſible on the Cream, then a Layer of Currant Jelly, 


then a very thin Layer of Roll, and then Hartfhorn Jelly, then 
French Roll, and over that whip your Froth which you ſaved of 
the Cream very well milled up, and lay at Top as high as you can 
heap it; and as for the Rim of the Diſh, ſet it round with Fruit 
or Sweetmeats, according to your Fancy. This looks very pretty 
in the Middle of a Table with Candles round it, and you may make 
it of as many different Colours as you fancy, and according to, 
what Jellies and Giams or Sweet-Meats you have ; or at the Bottom 


that is as you fancy, 
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of your Diſh you may put the thickeſt Cream you can get : But. 
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CH. AF. XVIE: 
Of Made-Wines, Brewing, French Bread, &c. 


0 make Raiſin Wine. 


FAKE twa Hundred of Raiſins, Stalks and all, and put them 
into a large Hogſhead, fill it up with Water, let them ſteep a 


Fortnight, ſtirring them every Day; then pour off all the Liquor, 


and dreſs the Raiſins. Put both Liquors together in a nice clean 
Veſſel that will juſt hold it, for it muſt be full; let it ſtand till it 


has done Hiſſing, or making the leaſt Noiſe, then ſtop it cloſe, 


and let it ſtand fix Months. Peg it, and if you find it quite clear, 
rack it off into another V eflel ; ſtop it cloſe, and let it ſtand three 
Months longer, then bottle it, and when you uſe it, rack it off 
into a Decanter, FO MG (age. d | 
1024, To make Elder Wine. 
PICK the Elder-berries when full ripe, put them into a Stone Jar, 
and ſet them in the Oven, or a Kettle of boiling Water till the 
Jar is hot through; then take them out and ſtrain them through 
a coarſe Cloth, wringing the Berries, and put the Juice into a clean 
Kettle: To every Quart of Juice put a Pound of fine Lisben Sugar, 
let it boil and skim it well, When it is clear and fine, pour it into 
a. Jar; when cold, cover it cloſe, and keep it till you make Raiſin 
ine: Then when ycu tun your Wine, to every Gallon of Wine? 


* 


put half à Pint of the Elder Syrup, . 
Tro make Orange Wine. 


5 „ 


T AKE twelve Pounds of the beſt Powder Sugar, with the Whites 


ther two Days and two Nights; then add two Quarts of Rhenifh + 
or white Wine, and put it into your Veſſel, © — 
+ *To mute Orange Wine with Raifins. . 
AKE thirty Pounds of new Malaga Raiſins picked clean, chop 
them ſmall, you muſt have twenty large Seville Oranges, ten 
of them you muſt pare as thin as for preſerving; boil about eight 
Gallons of ſoft Water till a third Part be conſumed, let it cool a 
„5 " 80 ” " 42 2 _ 
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little, then put five Gallons of it hot upon your Raiſins and Orange- 


peel, ſtir it well together, cover it up, and when it is cold let it 
ſtand hve Days, ſtirring it up once or twice a Day, then paſs it thro” 


a Hair-ſieve, and with a Spoon preſs it as dry as you can, put it up 


in a Runlet fit for it, and put to it the Rhinds of the other ten 
Oranges, cut as thin as the firſt; then make a Syrup of the Juice 


of the twenty Oranges, with a Pound of white Sugar. It muſt be 


made the Day before you tun it up; ſtir it well together, and ſtop 
it cloſe; let it ſtand two Months to clear, then bottle it up. It 
will keep three Years, and is the better for keeping. 

To make Elder-flower Wine, very like Frontiniac. 
FAKE ſix Gallons of Spring-water, twelve Pounds of white Su- 


gar, ſix Pounds of Raiſins of the Sun chopped. Boil theſe to- 


gether one Hour, then take the Flowers of Elder, when they are 


falling, and rub them off to the Quantity of half a Peck. When the 


Liquor is cold, put them in, the next voy put in the Juice of three 
Lemons, and four Ae of good Ale 
up two Days, then ſtrain it off, and put it in a Veſſel fit for it. To 


every Gallon of Wine put a Quart of Rhenih, and put your Bung 
Lt it ſtand "4 


lightly on a Fortnight, then ſtop it down cloſe. 
Months ; and if you find it is fine, bottle it off. 


To make Goofeberry Mine: 


* 


half ripe, pick them, and bruiſe a Peck in a Tub, with a 


wooden Mallet; then take a Horſe-hair Cloth, and preſs them as 


much as poſſible, without 3 Seeds. When you have 
preſſed out all the Juice, to every 


tull. If ten or twelve Gallons, let it ſtand a Fortnight; if a twenty 
Gallon Cask, let it ſtand five Weeks. Set it in a cool Place, then 
draw it off from the Lees, clear the Veſſel of the Lees, and pour 
in the clear Liquor again. If it be a ten Gallon Cask, let it ſtand 
three Months; if a twenty Gallon, ſour or five Months, then 
bottle it off. „„ 1 ban 

| | To make Currant Nine. 
GATHER your Currants of a fine dry Day, when the Frui 


is full ripe, ſtrip them, put them in a large Pan, and bruiſe. 


them with a wooden Peſtle till they are all bruiſed. Let them 


ſtand in a Pan or Tub e Dong Hours to foment ; then run 


it through a Hair-ſieve, and don't let your Hand touch your Li- 


quor. To every Gallon of this Liquor, put two Pounds and a 


half 


oy 


eaſt. Let it ſtand covered 


ATHER your Gooſeberries in dry Weather, when they are 


lon of Gooſeberries put three 
Pounds of fine dry Powder Sugar, ſtir it all together till the Sugar is 
all diſſolved, then put it in a Veſſel or Cask, which muſt be quite 


a as . a« D 
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half of white Sugar, tir it well together, and put it into your 
Veſſel. To every ſix Gallons put in a Quart of Brandy, and let 


it ſtand ſix Weeks. If it is fine, bottle it; if it is not, draw it off, 


as clear as you can, into another Veſſel, or large Bottles; and in 
a Fortnight, bottle it in ſmall Bottles. 


To make Cherry Wine. 


PULL your Cherries when full ripe, pull off the Stalks, and 
preſs them thro a Hair-fieve. To every Gallon of Liquor put 
two Pounds of Lump Sugar beat fine, ſtir it together and put it into 
a Veſſel, it muſt be full ; when'it has done working and making 
any Noiſe, ſtop it cloſe for three Months, and bottle it off, 
| To make Birch Wine. 
THE Seaſon for procuring the Liquor from the Birch Trees is in 
the Beginning of March, while the Sap is riſing, and before 
the Leaves ſhoot out; for when the Sap is come forward, and the 
Leaves appear, the Juice by being long digeſted in the Bark, grows 
thick and colour'd, which before was thin and clear. | 
The Method of procuring the Juice is, by boring Holes in the 


Body of the Tree, and putting in Foſſets, which are commonly 
made of the Branches of Elder, the Pith being taken out. You may 


without hurting the Tree, if large, tap it in ſeveral Places, four 
or five at a Time, and by that Means fave from a good many 
Trees ſeveral Gallons every Day ; if you have not enough in one 
Day, the Bottles in which it : muſt be cork'd Joke, and 
roſined or waxed ; however, make uſe of it as ſoon as you can. 
Take the Sap and boil it as long as any Scum riſes, skimming 


it all the Time: To every Gallon of Liquor put four Pounds of 


. — Sugar, the thin Peel of a Lemon, boil it afterwards half an 
lour, — it very well, pour it into a clean Tub, and when 
it is almoſt cold, ſet it to work with Veaſt ſpread on a Toaſt, let 
it ſtand five or ſix Days, ſtirring it often; then take ſuch a Cask 
as will hold the Liquor, fire a large Match dipt in Brimſtone, and 
throw it into the Cask, ſtop it cloſe till the Match is extinguiſhed, 
tun your Wine, lay the Bung on light till you find it has done 
working; ſtop it cloſe and keep it three Months, then bottle it off. 


To make Quince Wine. 
NYATHER the Quinces when dry and full ripe ; take twenty 


large Quinces, wipe them clean with a coarſe Cloth, and 
grate them with a large Grate or Raſp as near the Core as you 


can, but none of the Core ; boil a Gallon of Spring-water, throw in 


your Quinces, let it boil ſoftly about a Quarter of an Hour, then 
ſtrain them well into an earthen Pan on two Pounds of double- 
1h 5 US: 2 refined 
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refined Sugar, pare the Peel of two large Lemons, throw in and 
1queeze the Juice in thro” a Sieve, ſtir it about till it is very cool, 
then toaſt a little Bit of Bread very thin and brown, rub a little 
' Yeaſt on it, let it ſtand cloſe cover'd twenty-four Hours, then take 
out the Toaſt and Lemon, put it up in a Caig, keep it three Months, 
and then bottle it. If you make a twenty Gallon Cask, let it ſtand 
-.fix Months before you bottle it; when you ſtrain your Quinces, 
you are to wring them hard in a coarſe Cloth. 


To mate Cod ſiip or Clary Wine. | | 


AKE fix Gallons of Water, twelve Pounds of Sugar, the Juice 
of fix Lemons, the Whites of four Eggs beat very well, put all 
together in a Kettle, let it boil half an Hour, skim it very well; 
take a Peck of Cowilips; if dry ones half a Peck; put them into 
a Tub with the thin Peeling of the fix Lemons, then pour on the 
boiling Liquor, and ſtir them about; when almoſt cold, put in a 
thin Toaſt baked dry and rubbed with Yeaſt. Let it ſtand two or 
three Days to work. If you put in before you tun it ſix Ounces of 
Syrup of Citron or Lemons, with a Quart of Rheniſh Wine, it will 
| be a great Addition; the third Day ſtrain it off, and ſqueeze the 
Cowllips through a coarſe Cloth, then ſtrain it through a Flannel 
Bag, and tun it up, lay the Bung looſe for two or three Days to 
Hee if it works, and if it don't, bung it down tight; let it ſtand 
three Months, then bottle it. : | 


To make Turnip Wine. 


| TAKE a good many Turnips, pare them, ſlice them, put them in 

1 a Cyder-preks, and preſs out all the Juice very well. To every 
Gallon of Juice have three Pounds of Lump Sugar, have a Veſſel 
ready, juſt big enough to hold the Juice, put your Sugar into a 

Veſiel, and alſo to every Gallon of Juice half a Pint of Brandy. 
Pour in the Juice, and lay ſomething over the Bung for a Week, 
to ſee if it works. Ik it does, you mult not bung it down till it has 
done working; then ſtop it cloſe for three Months, and draw it off 
into another Veſſel. When it is fine, bottle it off. SED 


To mare Raſpberry Wine. | : 
AKE ſome fine ripe. Raſpberries, bruiſe them with the Back | 
of a Spoon, then ſtrain them through a Flannel Bag into a 
Stone Jar. To each Quart of Juice put a Pound of double- refined 
Sugar, ſtir it well together, and cover it cloſe; let it ſtand three 
Days, then pour it oft clear. To a Quart of Juice put two Quarts 
of white Wine, bottle it off; it will be fit to drink in a Week. 
Brandy made thus is a very fine Dram, and a much better Way 


than ſteeping the Raſpberrics. 6 : 
E 7 Rules 


4 
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PY „ Rules for Brewing. 


ARE muſt be taken in the firſt Place to have the Malt clean; 
and after it is ground, it ought to ſtand four or five Days. 
For ſtrong October, five Quarters of Malt to three Hogtheads, 
and twenty-four Pounds of Hops. T't:is will a{terwards make two 


Hogſheads of good keeping ſmall Beer, allowing five Pounds of 


Hops to it. | TOME ' 
For good middling Beer, a Quartern of Malt makes a Hogſhead 
of Ale, and one of ſmall Beer; or it will make three Hog{heads 


of good fmall Beer, allowing eight Pounds of Hops. This will 


keep all the Year ; or it will make twenty Gallons of ſtrong Ale, 


and two Hogſheads of ſmall Beer that will keep all the Lear. 
If you intend your Ale to keep a great While, allow a Pound of 
Hops to every Buſhel ; if to keep {ix Months, five Pounds to a 
Hogſhead ; if for preſent Drinking, three Pounds to a Hogſhead, 
and the ſofteſt and cleareſt Water you can get. | 

Obſerve the Day before to have all your Veſlels very clean, and 
never uſe your Tubs for any Uſe, except to make Wines. 

Let your Casks be very clean the Day before with boiling Wa- 
ter; and if your Bung is big enough, ſcrub them well with a little 
Birch-Broom or Bruſtr; Fat it they be very bad, take out the 
Heads, and let them be ſcrubbed clean with a Hand-Bruſh and 
Sand and Fullers-Earth. Put on the Head again and ſcald them 
well, throw into the Barrel a Piece of unſlacked Lime, and ſtop 
the Bung cloſe. | 1 | 5 
The firſt Copper of Water, when it boils, pour into your Maſh- 


tub, and let it be cool enough to ſee your Face in; then put in 
your Malt, and let it be well maſhed, have-a Copper of Water 


iling in the mean Time, and when your Malt is well waſhed, fill 
your Maſhing- tub, ſtir it well again, and cover it over with the 
Sacks. Let it ſtand three Hours, then ſet a broad ſhallow Tub 
under the Cock, let it run very foftly, and if it is thick throw it. 
up again till it runs fine, then throw a Handful of Hops in the 
under Tub, and let the Maſh run into it, and fill your Fubstill all 
is run off, Have Water boiling in the Copper, and lay as much 
more on as you have Occaſion for, allowing ane Third for boiling 


and waſte, Let that ſtand an How, boiling more Water to fill the 
Maſh-tub for ſmall Beer; let the Fire down a. little, and put it 


into Tubs enough to fill your Maſh. Let the ſecond Maſh be run 
off, and fill your Copper with the firſt Wort ; put in Part of your 
Hops, and make it boil quick. About an Hour is long enough; 
when it is half boiled, throw in a Handful of Salt. Have a clean 
white: Wand and dip it into the Copper, and if the Wort feels 
clammy, it is boiled enough; then ſlacken your Fire, and. take off 

AT 4 your 
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your Wort. Have ready a large Tub, put two Sticks a-croſs, and 
| ſet your ſtraining Basket over the Tub on the Sticks, and ſtrain 


your Wort thro” it. Put your other Wort on to boil with the reſt 
of the Hops; let your Maſh be till covered again with Water, and 
thin your Wort that is cooled in as many Things as you can; for 

e thinner it lies, and the quicker it cools, the better. When 


quite cool, put it into the 'Tunning-tub. Mind to throw a Handful 


of Salt into every Boil. When the Maſh has ſtood an Hour draw 
it off, then fill your Maſh with cold Water, take off the Wort in 
the Copper, and order it as before. When cool, add to it the firſt 
in the Tub; ſo ſoon as you empty one Copper, fill the other, fo 
boil your ſmall Beer well. Let the laſt Maſh run off, and when 
both are boiled with freſh Hops, order them as the two firſt Boil- 
ings; when cool, empty the Maſh-tub, and put the ſmall Beer to 
work there. When coo! enough, work it, ſet a wooden Bowl of 


Yeaſt in the Beer, and it will work over with a little of the Beer 


in the Boil. Stir your Tun up every twelve Hours, let it ſtand two 
Days, then tun it, taking off the Veaſt. Fill your Veſſels full, and 
ſave ſome to fill your Barrels; let it ſtand till it has done work- 
ing, then lay on your Bung lightly for a Fortnight, after that ſtop 
it as cloſe as you can. Mind you have a Vent-peg at the Top of 
the Veſſel; in warm Weather, open it; and if your Drink hiſſes, 
as it often will, looſen it till it has done, then ſtop it cloſe again. 
If you can boil your Ale in one Boiling it is beſt, if your Copper 
will allow of it; if not, boil it as Conveniency ſerves. The 
Strength of your Beer muſt be according to the Malt you allow, 
more or leſs; there is no certain Rule. | g 
When you come to draw your Beer, and find it is not fine, draw 
off a Gallon, and ſet it on the Fire, with two Ounces of Iſinglaſs 


cut ſmall and beat. Diſſolve it in the Beer over the Fire; when it 


is all melted, let it ſtand till it is cold, and pour it in at the 
Bung, which muſt lay looſe on till it has done fomenting, then 
ſtop it cloſe ſor a Month. A 


Take great Care your Caſks are not muſty, or have any ill 


Tafte; if they have, it is the hardeſt Thing in the World to 1 


ſweeten them. 
Lou are to waſh your Caſks with cold Water before you ſcald 


them, and they ſhould lie a Day or two foaking, and clean them 
well, then ſcald them. "Oy 1 


5 The beſt Thing for Rope Beer. | 

ME two Handfuls of Bean Flour, and one Handful of Salt, 
throw this into a Kilderkin of Beer, don't ſtop it cloſe till it 
has done fomenting, then let it ſtand a Month, and draw it off; 


but ſometimes nothing will do with it. 
8 5 When 
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When a Barrel of Beer has turn'd ſour. 
O a Kilderkin of Beer throw in at the Bung a Quart of Oat- 
meal, lay the Bung on looſe two or three ays, then ſtop it 
down cloſe, and let it ſtand a Month. Some throw in a Piece of 
Chalk as big as a Turkey's Egg, and when it has done working 
ſtop it cloſe for a Month, then tap it. | . T8 


To make white Bread, after the London Way. © 


Y OU. muſt take a Buſhel of the fineſt Flour well dreſſed, put 


* it in the Kneading-trough at one End ready to mix, take a 
Gallon of Water (which we call Liquor) and ſome Yeaſt; ſtir it 
into the Liquor till it looks of a good brown Colour and begins 
to curdle, ſtrain it and mix it with your Flour till it is about the 
Thickneſs of a good Seed Cake ; then cover it up with the Lid of 
the Trough, and let it ſtand three Hours, and as ſoon as you ſee 
it begin to fall take a Gallon more of Liquor, and weigh three 


| Quarters of a Pound of Salt, and with your Hand mix it well with 
the Water: Strain it, and with this Liquor make your Dough of 


a moderate Thickneſs, fit to make up into Loaves ; then cover it 
again with the Lid, and let it ſtand three Hours more. In the 
mean Time, put the Wood into the Oven and heat it. It will take 


two Hours heating. When your Spunge has ſtood its proper T ime, 


clear the Oven, and begin to make your Bread. Set it in the 
Oven and cloſe it up, and three Hours will 2 bake it. When 
once it is in, you muſt not open the Oven till the Bread is baked 
and obſerve in Summer that your Water be Milk-warm, and in 
Winter as hot as you can bear your Finger in it. | 

Note, As to the exact Quantity of Liquor your Dough will take, 
Experience will teach you in two or three Times making, for all 


Flour does not want the ſame Quantity of Liquor; and if you 


make any Quantity, it will raiſe up the Lid and run over, when 


To make French Bread. 


TAKE three Quarts of Water, and one of Milk ; in Winter 
ſcalding hot, in Summer a little more than Milk-warm. Sea- 


ſon it well with Salt, then take a Pint and a half of good Ale 
- Yeaſt not bitter, lay it in a Gallon of Water the Night before,” 


pour it off the Water, ſtir in your Yeaſt into the Milk and Water, 

then with your Hand break in a little more than a Quarter of a 
Pound of Butter, work it well till it is diſſolved, then beat up two 
Eggs in a Baſon, and ſtir them in, have about a Peck and a half of 
Flour, mix it with your Liquor; in Winter make your Dough 


pretty 7 
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pretty ſtiff, in Summer more ſlack ; ſo that you may uſe a little 
more or leſs of Flour, according to the Stiffneſs of your Dough; 
mix it well, but the leſs you work it the better. ake it into 
Rolls, and have a very quick Oven, but not to burn. When they 
have lain about a Quarter of an Hour turn them on the other Side, 
let them lie about a Quarter longer, take them out and chip all 


your French Bread with a Knife, which is better than raſping it, 


and makes it look ſpungy and of a fine yellow, whereas the raſp- 
ing takes off all that fine Colour, and makes it look too ſmooth, 
You muſt ſtir your Liquor into the Flour as = do for Pye-Cruſt. 
| After your Dough. is made cover it with a Cloth, and let it lie to 
riſe while the Oven is heating. | 


— 


I : 83 be 0 make Muffins and Oat-Cakes. | 
PO a Buſhel of Hertfordſhire white Flour, take' a Pint and a 

half of good Ale Yeaſt, from pale Malt, if you can get it, 
becauſe it is whiteſt; let the Yeaſt lie in Water all Night, the 


next Day pour off the Water clear, make two Gallons of W ater juſt 
| Milk-warm, not to ſcald your Yeaſt, and two Ounces of Salt; mix 


_ Water, Yeaſt and Salt well together for about a Quarter of an 


Hour; then ſtrain it and mix up your Dough as light as poſſible, 


and let it lie in your Trough an Hour to riſe, then with your 


Hand roll it, and pull it into little Pieces about as big as a large 


Walnut, roll them with your Hand like a Ball, lay them on 
your Table, and as faſt as you do them lay a Piece of Flannel over 
them, and be ſure to keep your Dough covered with Flannel ; when 
you have rolled out all your Dough begin to'bake the firſt, and by 
that Time they will be ſpread out in the right Form; lay them 
r Iron; as one Side begins to change Colour turn the other, 
and take great Care they don't burn, or be too much diſcoloured, 
but that you will be a Judge of in two or three Makings. Take 
Care the Middle of the Iron is not too hot, as it will be, but then 
you may put a Brickbat or two in the Middle of the Fire to ſlacken 
the Heat. The Thing you bake on muſt be made thus: : 


Baild a Place juſt as if you was going to ſet a Copper, and in the 


Stead of a Copper, a Piece of Iron all over the Top fixed in Form 
juſt the ſame as the Bottom of an Iron Pot, and make your Fire 
underneath with Coal as in a Copper. Obſerve, Muffins are made 
the ſame Way ; only this, when you pull them to Pieces roll them 
in a good deal of Flour, and with a Rolling-pin roll them thin, 


cover them with a Piece of Flannel, and they will riſe to a proper 


"Thickneſs ; and if you find them too big or too little, you muſt 


roll Dough accordingly. . Theſe muſt not be the leaſt diſcoloured. 


When 
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When you eat them, toaſt them with a Fork criſp on both Sides, 
then with your Hand pull them open, and they will be like a Honey- 


comb; lay in as much Butter as — intend to uſe, then clap them 


together again, and ſet it by the Fire. When you think the But- 


ter is melted turn them, that both Sides may be buttered alike, but 


don't touch them with the Knife, either to ſpread or cut them 

open, if you do they will be as heavy as Lead, only when they are 

quite buttered and done, you may cut them croſs with a Knife. 
Note, Some Flour will ſoak up a Quart or three Pints more Wa- 


ter than other Flour; then you muſt add more Water, or ſhake in 


more Flour in making up, for the Dough muſt be as light as poſſible. 
A Receipt for making Bread without Barm, by the Help of 
| a Leaven. 1 | 


TAKE a Lump of Dough, about two Pounds of your laſt Mak- 
ing, which has been raiſed by Barm, keep it by you in a 


wooden Veſſel, and cover it well with Flour. This is your Leaven ; 


then the Night before you intend to bake, put the faid Leaven to 
a Peck of Flour, and work them well together with warm Water. 
Let it lie in a dry wooden Veſſel, well covered with a Linnen Cloth 
and a Blanket, and keep it in a warm Place. This Dough kept 
warm will riſe again next Morning, and will be ſufficient to mix 
with two or three Buſnels of Flour, being worked up with warm 
Water and a little Salt, When it is well worked up, and thoroughly 
mixed with all the Flour, let it be well covered with the Linnen 
and Blanket, until you find it riſe ; then knead it well, and work 
it up into 1 making the Loaves broad, and not ſo 
thick and high as is frequently done, . 3 Means the Bread 
will be better baked. Then bake your Bread. 4 
Always keep by you two or more Pounds of the Dough of your 
laſt Baking well covered with Flour to make Leaven to ſerve from 


one Baking-Day to another; the more Leaven is put to the Flour, 
the lighter and ſpungier the Bread will be, The freſher the 


Leaven, the Bread will be leſs ſour. | 
I 20 From the Dublin Society. 


A Method to preſerve a large Stock of Yeaſt, which will” 
keep and be of Uſe for ſeveral Months, either to make 
Bread or Cakes. _ | 


> 


JA7HEN you have Yeaſt in Plenty, take a Quantity of it, ſtir and 


work it well with a Wiſk until it becomes liquid and thin, 
then get a large wooden Platter, Cooler, or Tub, clean and dry, _ | 
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clean. Put them all together in a 


eold, and put them in Boxes or Jars to keep. 
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with a ſoft Bruſh, lay a thin Layer of the Yeaſt on the Tub, and 


turn the Mouth downwards that no Duſt may fall upon it, but fo 
that the Air may get under todry it. When that Coat is very dry, 
then lay on another Coat and let it dry, and fo go on to put one Coat 


upon another till you have a ſufficient Quantity, even two or three 
Inches thick, to ſerve for ſeveral Months, always * the 


Veaſt in the Tub be very dry before you lay more on. When you 


have occaſion to make Uſe of this Veaſt cut a Piece off, and lay it 
in warm Water; ſtir it together, and it will be fit for Uſe. If it is 


for Brewing, take a large Handful of Birch tied together, and dip 


it into the Vcaſt and hang it up to dry; take you Care no Duſt 


comes to it, and ſo you may do as many as you pleaſe. When your 
Beer is fit to ſet to work, throw in one of theſe, and it will make 


it work as well as if you had freſh Yeaſt. You muſt whip it about 


in the Wort, and then let it lye; when the Fat works well, take out 
the Broom and dry it again, and it will do for the next Brewing. 
Note, In the Building of your Oven for Baking, obſerve that you 


make it round, low roofed, and a little Mouth; then it will take 


lefs Fire, and keep in the Heat better than a long Oven and high 
roofed, and will bake the Bread better. | 


— —_— * * — 


CC HAP. XVII. 
Jarring Cherries and Preſerves, &c. 


To jar Cherries, Lady North's Way. 


FAKE twelve Pounds of Cherries, then ſtone them, put them in 


your Preſerving-pan, with three Pounds of double-refin'd Sugar 

and a Quart of Water; then ſet them on the Fire till they are 
ſcalding hot, take them off a little While, and ſet on the Fire 
again. Boil them till they are tender, then ſprinkle them with 
half a Pound of double-refined Sugar pounded, and skim them 
in z China Bowl, tet them ſtand in 

the Syrup three Days; then drain them thro? a Sieve, take them 
out one by one, with the Holes downwards on a Wi icker-ſieve, 
then ſet them in a Stove. to dry, and as they dry turn them upon 
Clean Steves. When they are = enough, put a clean white Sheet 
of Paper in a Preſerving-pan, then put all the Cherries in, with 
another clean white Sheet of Paper on the Top of them; cover 
them cloſe with a Cloth, and ſet them over a cool Fire till they 
ſweat. Take them off the Fire, then let them ſtand till they = 
.'. To 
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; Jo dry Cherries. . 
10 four Pound of Cherries put one Pound of Sugar, and juſt put 


as much Water to the Sugar as will wet it; when it is melted, 
make it boil, ſtone your Cherries, put them in, and make them 


boil : Skim them two or three Times, take them off, and let them 


ſtand in the Syrup two or three Days, then boil your Syrup and 
put to them again, but don't boil your Cherries any more. Let 
them ſtand three of four Days longer, then take them out, lay them 
in Sieves to dry, and lay them in the Sun, or in a ſlow Oven to 
dry ; when dry, lay them in Rows in Papers, and fo a Row of 
Cherries, and a Row of white Paper in Boxes. 5 
To preſerve Cherries, with the Leaves and Stalks green. 
FIRST dip the. Stalks and Leaves in the beſt Vinegar boiling 
hot, ſtick the Sprig upright in a Sieve till they are ** ; in the 
mean Time boil ſome double- refined Sugar to a Syrup, and dip 


the Cherries, Stalks, and Leaves in the Syrup, and juſt let them 


ſcald; lay them on a Sieve, and boil the Sugar to a candy Height, 
then dip the Cherries, Stalks, Leaves, and all, then ſtick the 
Branches in Sieves, and dry them as you do other Styeet-meats. 


They look very pretty at Candle · light in a Deſſert. 


To make Orange Marmalade. 


FAKE the beg Seville Oranges, cut them in Quarters, grate them 


to take out the Bitterneſs, and put them in Water, which you 
muſt ſhift twice or thrice a Day, for three Days. Then boil them, 
ſhifting the Water till they are tender, ' ſhred them very fmall, then 
pick out the Skins and Seeds from the Meat which you pulled 
out, and put it to the Peel that is ſhred; and to a Pound of that 
Pulp take a Pound of double-refined Sugar. Wet your Sugar with 


Water, and let it boil up to a candy Height (with a very quick Fire) 
which you may know by the dropping of it, for it hangs. like a 


Hair; then take it off the Fire, put in your Pulp, ſtir it well to- 
gether, then ſet it on the Embers, and ſtir it till it is thick, but 


* 


Jelly of Pippins, and allow Sugar for it. „ 
To make white Marmalade. 


let it not boil. If you would have it cut like Marmalade, add ſome 


PARE and core the Quinces as faſt as you can, then take toa Pound 


$. * 


of Quinces (being cut in Pieces, leſs than Half-Quarters) three 


* of a Pound of double- refined Sugar beat ſmall, then throw | 
ha 


f the Sugar on the raw Quinces, ſet it on a very flow Fire till 


the Sugar is melted, and the Quinces tender; then put in the reſt 


of the Sugar, and boil it up as faſt as you can, When it is almoſt 
. FE | enough 
| T 
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enough, put in ſome Jelly and boil it apace; then put it up, and 
| when it is quite cold cover it with white Paper. 


To preſerve Oranges whoſe. 


TAKE the beſt Bermudas or Seville Oranges 105 can get, and 


pare them with a Penknife very thin, and lay your Oranges in 
Water three or four Days, ſhifting them every Day; then put them 
in a Kettle with fair Water, and put a Board on theni to keep them 
down in the Water, and have a Skillet on the Fire with Water, 
that may be ready to ſupply the Kettle with boiling Water; as it 
waſtes it muſt be filled up three or four Times, while the Oranges, 
are doing, for they will take up ſeven or eight Hours boiling ; they 
muſt be boiled till a Wheat Straw will run thro' them, then take 
them out, and ſcoop the Seeds out of them very carefully, by mak- 
ing a little Hole in the Top, and weigh them. To — Pound n 
Oranges put a Pound and three Quaners of double-refined Suga 
beat well and fifted through a clean Lawn- ſieve, fill your — — 
with Sugar, and ſtrow ſome on them; 5: let them lis a little White, 
and make your Jelly thus 
Take two 3 of Pippins or Ichn Apples, Sh Gen them into 
Water, and when they are boiled tender ſtrain the Liquor from the 
Pulp, and to every Pound of Oranges you muſt have a Pint and a 


half of this Liquor, and put to it-three-Quarters of the Sugar . | 


left in filling the Oranges, ſet it on the Fire and let it boil, a 
kim it well, and put it in a nlean earthen Pan till it is cold, the 


put it in your Skillet; put in your Oranges, and with a mall Bod- | 


kin job your Oranges asthey'are-boiling to let the Syrup: into them, 
ſtrew on the reſt of your Sugar whilſt. they are boiling, and when 
they look clear take them up and put them in your Glaſſes; but 
one in a Glaſs juſt fit for them, and boil the Syrup till it is almoſt: 
a Jelly, then fl up your Glaſſes; when they dre ee oper nem 

ap, and 2 them f in a ty: Place... wee 
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| 2 unte red BY bt ads proc] 
GCALD the Quinces tender in Water, then cut Ki em 5 n Qu: arters,, 


core and pare the Pieces. To four Pounds of Quinces put three 
Pounds of Sugar, and four Pints of Water; boil the Sugar and 
Water to a Syrup, then put in the Quinces and cover it. Let it 
ſtand all Night over a very little Fire, but not to boil; when ez 
are red enough, put in a Porringer full of Jelly, or more, and boil 
them up as faſt as you can. When it is enough rut ir up, but do. 
ney: break the aces too much. 124 


2 
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deep Gallipots for Uſe.” 


made Plain and Eajy. | 303 

0 Red Quinces P.. * 
ARE fix of the fineſt Quinces, 'cote and ſcald them tender, 

1 drain them from the Water, and when they are cold pare 
them ; then take their Weight in good Sugar, a Pint of Water to 


every Pound of Sugar, boil it to a Syrup, ſkim it well, then put 


in the Quinces, and let them ſtand all Night; when they are red 


enough, boil them as the Marmalade, with two Porringers full of 


Jelly. When they. are as ſoft as you can run a Straw thro* them, 
put them into Glaſſes; let the Liquor boil till it is a Jelly, and 

then pour it over the Quinces. + . 
| | Jelly for the Quinces. 3 

T AKE ſome of the leſſer Quinces, and wipe them with a clean 
. 4 coarle Cloth; cut them in Quarters z put as much Water ag 
will cover them; let it boil apace till it is ſtrong of the, Quinces, 
then ſtrain it thro a Jelly Bag. If it be for White Quinces pick 
out. the Seeds, but none of the Cores nar Quinces pared, _. 11. 


To make Conſerve of Red Roſes, or any other Flothens,)" 
AKE Roſe Buds, or any other Flowers, and pick them, cut off 


I © the white Part from the red, and put the red Flowers and lift 


them thro? a Sieve to take out the Seeds; then weigh them, and 
to every Pound of Flowers take two Pounds and a half of Loaf 
Sugar; beat the Flowers pretty fine in a Stone Mortar, then by 
Degrees put the Sugar to them, and beat it very well till it is we 2 
incorporated together; then put it into Gallipots, tie it over with 
Paper, over that a Leather, and it will keep ſeven Years, ' 


_ Her” ! 


" 0 o make Conſerve of Hiss. ris 


. ATHER Hips before they grow ſoft, cut off the Heads and 
A, Stalks, ſlit them in Halves, take out all the Seeds nd Whi 

that is in them very clean, then put them into an earthen Pan, an 
ſtir them every Day, or they will grow mouldy. Let them ſtand 


ll they are ſoft enough. to rub them thro? a coarſe Hair-fieve, as 
the Pulp comes take it off the Sieve ; They are a dry Berry, and 


wil require Pains to rub them thro! ;' then add its Weight in 
Sugar, mix them well together without boiling, and keep jt in 


Ps 7 make Syrup of Roſes. 


i 


* FUSE three Pounds of Damaſk Roſe- leaves in a Gallon q 


warm Water, in a well glazed carthen Pot, with a narrow 


Mouth, for eight Hours, which ſtop ſo cloſe, that none of the 


Virtue 


we as 
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Virtue may exhale. When they have infuſed fo long, heat the 


Water again, fqueeze them out, and put in three Pounds more of 
Roſe · leaves, to infuſe for eight Hours more, then preſs them out 


very hard; then to every Quart of this Infuſion add four Pounds 


of fine Sugar, and boil it to a Syrup. 


0 To make Syrup of Citron. We rn] 
P ARE and lice your Citrons thin, lay them in a Baſon, with 
= Layers of fine Sugar. The next Day pour off the Liquor into 
a Glaſs, ſkim it, and clarify it over a gentle Fire. 
To make Syrup of Clove Gilliflowers. 


CHF your Gilliflowers, ſprinkle them with fair Water, put 
them into an earthen Pot, ſtop it up very: cloſe, ſet it in a 
Kettle of Water, and let it.boil for two Hours; then ſtrain out the 
Juice, put a Pound and a half of Sugar to a Pint of Juice, put it 
into a Skillet, ſet it on the Fire, keep it ſtirring till the Sugar is 
all melted, but let it not boil ; then ſet it by to cool, and put it 
into Bottles. e 1 8 
To make Syrup of Peach Bloſſoms. 
J NFUSE Peach Bloſſoms in hot Water, as much as will hand- 
ſomely cover them. Let them ſtand in Balneo, or in Sand, for 
twenty-four Hours covered cloſe ; then ſtrain out the Flowers from 


the Liquor, and put in freſh Flowers. Let them ſtand to infuſe as 
before, then ſtrain them out, and to the Liquor put, freſh Peach 


Bloſſoms the third Time; and, if you pleaſe, a fourth Time. 
Then to every Pound of your Infuſion add two Pounds of double- 
refined Sugar; and ſetting it in Sand, or Balneo, make a Syrup, 
which keep for Uſe. © HA ©» | 


To make Syrup of Quinces. 


CRATE Quinces, paſs their Pulp thro' a Cloth to extract their 


Juice, ſet their Juice in the Sun to ſettle, or before the Fire, 


and by that Means clarify it: For every four Ounces of this Juice 


take a Pound of Sugar boiled to a brown Degree. If the putting in 
the Juice of the Quinces ſhould check the boiling of the Sugar 
too much, give the Syrup ſome Boiling till it becomes pearled ; 


then take it off the Fire, and when cold, put it into the Bottles, 


To preſerve Apricots. 


| T AKE your Apricots, ſtone and pare them thin, and take their 
_ "Weight in double-refined Sugar beaten and ſifted, put your 
Apricots in a Silver Cup or Tonka, cover them over with Sugar, 
and let them ſtand ſo all Night. The next Day put them in a Pre- 
| | ſerving- 
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ſerving-pan, ſet them on a gentle Fire, and let them ſimmer a little 
While, then let them boil till tender and clear, taking them off 
ſometimes to turn and ſkim. Keep them under the Liquor as they 
are doing, and with a ſmall clean Bodkin or great Needle job 
them ſometimes; that the Syrup may penetrate into them. When 
they are enough, take them up, and put them in Glaſſes. Boil and 
{kim your Syrup ; and when it is cold, put it on your Apricots, 


| 2 preſerve Damſons whole. 
OU muſt take ſome Damſons and cut them in Pieces, put them 
in a Skillet over the Fire, with as much Water as will cover 
them. When they are boiled and the Liquor pretty ſtrong, ſtrain it 
out: Add for every Pound of the whole Damſons wiped clean, a 
Pound of fingle-refined Sugar, put the third Part of your Sugar in- 


to the Liquor, ſet it over the Fire, and when it ſimmers put in 
the Damſons. Let them have one good Boil, and take them off for 


half an Hour covered up cloſe ; then ſet them on again, and let 
them ſimmer over the Fire after turning them, then take them 
out and put them in a Baſon, ſtrew all the Sugar that was left on 
them, and pour the hot Liquor over them. Cover them up, and 
let them ftand till next Day, then boil them up again till they are 


enough. Take them up, and put them in Pots ; boil the Liquor 


till it jellies, and pour it on them when it is almoſt cold, ſo paper 
them up. T 3535 35üꝛ 

20 candy any Sort of Flowers. . 
AKE the beſt treble- refined Sugar, break it into Lumps, and 
dip it Piece by Piece into Water, put them into a Veſſel of Silver, 


and melt them over the Fire; when it juſt boils, ſtrain it and ſet 


it on the Fire again, and let it boil till it draws in Hairs, which 
you may perceive by holding up your Spoon, then put in the 
Flowers, and ſet them in Cups or Glaſſes. When it is of a hard 
Candy, break it in Lumps, and lay it as high as you pleaſe. Dry 
it in a Stove, or in the Sun, and it will look like Sugar- Candy. 


To preſerve Gooſeberries whole, without ſtoning. 
AKE the largeſt preſerving Gooſeberries, and pick off the 
back Eye, but not the Stalk, then ſet them over the Fire in a 
Pot of Water to ſcald, cover them very cloſe to ſcald, but not boil 


or break, and when they are tender take them up into cold Wa- 


ter; then take a Pound and a half of double- refined Sugar to a 
Pound of Gooſeberries, and clarify the Sugar with Water, a Pint 
to a Pound of Sugar, and when your Syrup is cold put the Gooſe- 
berries ſingle in your n put the Syrup to them, _ 
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ſet them on a gentle Fire; let them boil, but not too faſt, leſt they 
break ; and when they have boiled and you perceive the Sugar has 
entered them, take them off ; cover them with white Paper, and 
ſet them by till the next Day. Then take them out of the Syrup, 
and boil the Syrup till it begins to be ropy; ſkim it, and put it to 
them again, then ſet them on a gentle Fire, and let them preſerve 
gently till you perceive the Syrup will rope; then take them off, 
ſet them by till they are cold, cover them with Paper, then boil 
ſome Gooſeberries in fair Water, and when the Liquor is ſtrong 
enough ſtrain it out. Let it ſtand to ſettle, and to every Pint 
take a Pound of double- refined Sugar, then make a Jelly of it, put 
the Gooſeberries in Glaſies, when they are cold; cover them with 
the Jelly the next Day, paper them wet, and then half dry the 
Paper that goes in the Inſide, it cloſes down better, and then 


white Paper over the Glaſs. Set it in your Stove, or a dry Place, 


To preſerve white Walnuts. 


FIRST pare your Walnuts till the White appears, and nothing 
2 elſe. You muſt be very careful in the doing of them that they 
don't turn black, and as fait as you do them, throw them into Salt 
and Water, and let them lie till your Sugar is ready. Take three 
Pounds of good Loaf Sugar, put it into your Preſerving-pan, ſet it 
over a Charcoal Fire, and put as much Water as will juſt wet the 
Sugar. Let it boil, then have ready ten or a dozen Whites of 
Eggs ftrained and beat up to a Froth, cover your Sugar with the 
Froth as it boils, and ſkim it; then boil it, and ſkim it till it is 
as clear as Chryſtal, then throw in your Walnuts, juſt give them 
a Boil till they are tender, then take them out, and lay them in a 
Diſh to cool ; when cool, put them in your Preferving-pan, and 
when the Sugar is as warm as Milk pour it over them ; when 
quite cold, paper them down. 1 

Thus clear your Sugar for all Preſerves, Apricots, Peaches, 
Gooſeberries, Currants, &c. | 


| To preſerve Walnuts green. 

| WW IPE them very clean, and lay them in ſtrong Salt and Water 
| twenty-four Hours; then take them out, and wipe them 

very clean, have ready a Skillet of Water boiling, throw them in, 

let them boil a Minute, and take them out. Lay them on a 

coarſe Cloth, and boil your Sugar as above ; then juſt give your 


Walnuts a Scald in the Sugar, take them up and lay them to 


cool. Put them in your Preſerving- pot, and pour on your Syrup 
as above, | 1 
EI wo RT” To 
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To preſerve the large green Plumbs. 


FIRST dip the Stalks and Leaves in boiling Vinegar, when they 

are dry have your Syrup ready, and firlt give them a Scald, 
and very carefully with a Pin take off the Skin; boil your Sugar 
to a candy Height, and dip in your Plumbs, hang them by the Stalk 
to dry, and they will look 1 and by hanging that 
Way to dry, will have a clear Drop at the Top. You muſt take 
great Care to clear your Sugar nicely. 5 | 


A nice Way to preſerve Peaches. 


PUT your Peaches in boiling Water, juſt give them a Scald, 
but don't let them boil, take them out and put them in cold 


Water, then dry them in a Sieve, and put them in long wide- 


mouth'd Bottles: To half a Dozen Peaches take a Quarter of a 
Pound of Sugar, clarify it, pour it over your Peaches, and fill the 
Bottles with Brandy. Stop them cloſe, and keep them in a cloſe 
P lace. ; | 


Ed ſecond Way to preſerve Peaches, 


MAKE your Syrup as above, and when it is clear juſt dip in 

your Peaches and take them out again, lay them on a Diſh to 
cool, then put them into large wide-mouth'd Bottles, and when 
the Syrup is cool pour it over them ; let them ſtand till cold, and 


fill up the Bottle with the beſt French Brandy. Obſerve that you 
leave room enough for the Peaches to be well cover'd with Brandy, 


and cover the Glaſs cloſe with a Bladder and Leather, and tie 
them cloſe down. | 


To make Quince Cakes, _ 


you muſt let a Pint of the Syrup of Quinces, with a Quart or 

two of Raſpberries be boiled and clarified over a clear e 
Fire, taking Care that it be well skimmed from Time to T ime; 
then add a Pound and a half of Sugar, cauſe as much more to 


be brought to a candy Height, and pour'd in hot. Let the 
whole be continually ſtirred about till it is almoſt cold, then ſpread 
it on Plates, and cut it out into Cakes. | ; 
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| CHAT MC 
To make Anchovies, Vermicella, Catchup, Vinegar; 
and to keep Artichokes, F rench Beans, &c. 


To make Anchovies. 


| Te a Peck of Sprats, two Pounds of common Salt, a Quarter of 
a Pound of Bay-falt, four Pounds of Salt-petre, two Ounces 
of Sal Prunella, two Pennyworth of Cochineal, pound all in a 
Mortar, put them into a Stone Pot, a Row of Sprats, a Layer of 
our Compound, and ſo on to the Top alternately. Preſs them 
hard down, cover them cloſe, let them ſtand fix Months, and they 
will be fit for Uſe. Obſerve that your Sprats be very freſh, and 
don't waſh nor wipe them, but juſt take them as they come out 
of the Water. | 


| P's Pickle Smelts, where you have Plenty. 
AKE a Quarter of a Peck of Smelts, half an Ounce of Pep- 


per, half an Ounce of Nutmeg, a _ an Ounce of 


Mace, half an Ounce of Petre-ſalt, a Quarter of a Pound of 
common Salt, beat all very fine, waſh and clean the Smelts, gut 
them, then lay them in Rows in a Jar, and between every Layer 
of Smelts ſtrew the Seaſoning with four or five Bay-leaves, then 
boil red Wine, and pour over them enough to cover them. Cover 
them with a Plate, and when cold tie them down cloſe. They 
exceed Anchovies. 5 | Fo 

| To make Vermicella. 


MI Volks of Eggs and Flour together into a pretty ſtiff 


| Paſte, fo as you can work it up cleverly, then roll it as thin 
as it is poſſible to roll the Paſte. Let it dry in the Sun; when it 
is quite dry, with a very ſharp Knife cut it as thin as poſſible, and 
keep it in a dry Place. It will run up like little Worms, as Ver- 


— 


micella does; though the beſt Way is to run it oy a coarſe 


Sieve, whilſt the Paſte is ſoft. If you want ſome to | 


made in 


haſte, dry it by the Fire, and cut it ſmall. It will dry by the 


Fire in a Quarter of an Hour. This far exceeds what comes from 
abroad, being freſher. | 5 


To make Catchup. : | 


FAKE the large Flaps of Muſhrooms, pick nothing but the 
Straws and Dirt from it, then lay them in a broad earthen 


Pan, ftrow a good deal of Salt over them, let them lie till next 


Mornings 
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Morning, then with your Hand break them, put them into a Stew- 


pan, let them boil a Minute or two, then ſtrain them through a 
coarſe Cloth, and wring it hard. To take out all the Juice, let it 
ſtand to ſettle, then pour it off clear, run it through a thick Flannel 
Bag, (ſome filter it through brown Paper, but that is a very tedious 
Way) then boil it; to 2 of the Liquor put a Quarter of an 


. Ounce of whole Ginger, and half a Quarter of an Ounce of whole 
Pepper. Boil it briskly a Quarter of an Hour, then ſtrain it, and 


when it is cold, put it into Pint Bottles. In each Bottle put four 
or five Blades of Mace, and ſic Cloves, cork it tight, and it will 
keep two Years. This gives the beſt Flavour of the Muſhrooms 
to any Sauce. If you put to a Pint of this Catchup, a Pint of Mum, 
it will taſte like foreign Catchup. 


Another Way to make Catchup. | 


TAKE the large Flaps, and ſalt them as above; boil the Li- 
quor, ſtrain it through a thick Flannel Bag: To a Quart of 
that Liquor put a Quart of ſtale Beer, a large Stick of Horſe-raddiſh 


cut in little Slips, five or ſix Bay-leaves, an Onion ſtuck with twenty 
or thirty Cloves, a Quarter of an Ounce of Mace, a Quarter of 


an Ounce of Nutmegs beat, a Quarter of an Ounce of black and 


white Pepper, a Quarter of an Ounce of All-Spice, and four or five 
Races of Biker, Cover it cloſe, - and let it ſimmer very ſoftly till 
about one third is waſted ; then ftrain it through a Flannel Bog; 


when it is cold bottle it in Pint Bottles, cork it cloſe, and it will 
keep a great While, you may put red Wine in the Room of Beer; 


ſome put in a Head of Garlick, but I think that ſpoils it. The other 


| Receipt you have in the Chapter for the Sea. os 


Artichokes to keep all the Year. 


OIL as many Artichokes as you intend to keep; boil them ſo 


4 25juſt the Leaves will come out, then pull off all the Leaves 


and Choke, cut them from the Strings, lay them on a Tin Plate, 
and put them in an Oven where Tarts are drawn, let them ſtand 


till the Oven is heated again, take them out before the Wood is 


put in, and ſet them in again after the Tarts are drawn; fo do till 
they are as dry as a Board, then put them in a Paper Bag, and 


hang them in a dry Place. You ſhould lay them in warm Wa- 


we 


ter three or four Hours before you uſe them, ſhifting the Water 


often. Let the laſt Water be boiling hot; they will be very 


tender, and eat as fine as freſh ones. You need not dry all your 
Bottoms at once, as the Leaves are good to eat; ſo boil a Dozen 
at a Time, and ſave the Bottoms for this Uſe, 
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4 }- To keep French Beans all the Year. 


AKE. fine young Beans, gather them of a very fine Day, have 

a large Stone Jar ready — and dry, lay a Layer of Salt at 

the Bottom, and then a Layer of Beans, then Salt and then Beans, 
and ſo on till the Jar is full; cover them with Salt, tie a coarſe Cloth 
over them and a Board on that, and then a Weight to keep it cloſe 
from all Air; ſet them in a dry Cellar, and when you uſe them take 
ſome out and cover them cloſe again; waſh them you took out very 
clean, and let them lie in ſoft Water twenty-four Hours, ſhifting 
the Water oſten; when you boil them, don't put any Salt in the 
Water. The beſt Way of dreſſing them is, boil them with juſt the 
white Heart of a ſmall Cabbage, then drain them, chop the Cabbage, 


and put both into a Sauce-pan, with a Piece of Butter as big as an 
Egg rolled in Flour, ſhake a little Pepper, put in a Quarter of a Pint 


of good Gravy, let them ſtew ten Minutes, and then diſh them up 
for a Sidc- liſh. A Pint of Beans to the Cabbage. You may do more 
or Jeſs, juſt as you pleaſe. 5 


| To keep green Peas till Chriſtmas. 


AKE fine young Peas, ſhell them, throw them into boiling 
1 Water with ſome Salt in, let them boil five or ſix Minutes, 
throw.them into a Cullender to drain, then lay a Cloth four or five 
Times double on a Table, and ſpread them on; dry them very well, 
and have your Bottles ready, fill them and cover them with Mutton- 


fat try d; when it is a little cool fill the Necks almoſt to the Top, 


cork them, tie a Bladder and a Lath over them, and ſet them in a 
cool dry Place. When you uſe them boil your W ater, put in a little 


Salt, ſome Sugar, and a Piece of Butter; when they are boiled 


enough, throw them into a Sieve to drain, then put them into a 
Sauce- pan with a good Piece of Butter, Keep ſhaking it round all the 
Time till the Butter is melted, then turn them into a Diſh, and ſend 
them to Table. - | 
4 Another Way to preſerve green Peas. 


| 1 ann your Peas of a very dry Day, when they are neither 


old, nor yet too young, ſhell them, and have ready ſome Quart 
Bottles with little Mouths being well dry'd ; fill the Bottles and cork 


them well, have ready a Pipkin of Roſin melted, into which dip 


the Necks of the Bottles, and ſet them in a very dry Place that is 
cool. I | | 


To keep green Gooſeberries till Chriſtmas. 


1 your large green Gooſeberries on a dry Day, have ready 


your Bottles clean and dry, fill the Bottles and cork them, ſet 
chem in a Kettle of Water up to the Necks, let the Water boil 
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very ſoftly till you find the Gooſeberries are coddled, take them 


out, and put in the reſt of the Bottles till all are done; then have 


ready ſome Roſin melted in a Pipkiti, dip the Necks of the Bottles 
in, and that will keep all Air from coming at the Cork, keep them 
in a cool dry Place where no Damp is, and they will bake as 
red as a Cherry. You may keep them without ſcalding, but then 
the Skins will not be fo tender, nor bake ſo fine. 5 


To keep red Gor ſeberries, 


PICK them when full ripe, to each Quart of Gooſeberries put 
a Quarter of a Pound of Lisbon Sugar, and to each Quarter of a 
Pound of Sugar put a Quarter of a Pint of Water, let it boil, then 
put in your Gooſeberries, and let them boil ſoftly two or three 
Minutes, then pour them into little Stone Jars, when cold cover 
them up, and keep them for Uſe; they make fine Pies with little 
Trouble. You may preſs them through a Cullender; to a Quart 
Pond of fine Lisbon Sugar, keep ſtirring over 

the Fire till both be well mixed and boiled, then pour it into a 


Stone Jar; when cold cover it with white Paper, and it makes 


very pretty Tarts or Puffs. 
| To keep Walnuts all the Year. 


AKE a large Jar, a Layer of Sea-ſand at the Bottom, then a 
1 Layer of Walnuts, then Sand, then the Nuts, and ſo on till 
the Jar is full; and be ſure they don't touch each other in any of 
the Layers. When you would uſe them, lay them in warm Wa- 
ter for an Hour, ſhifting the Water as it cools ; then rub them 
dry, and they will peel well and eat ſweet. Lemons will keep 
thus covered better than any other Way. 


Another Way to keep Lemons. 


TAKE the fine large Fruit that are quite ſound and good, and 

take a fine Packthread about a Quarter of a Yard long, run it 
thro' the hard Nib at the End of the Lemon, then tie the String 
together, and hang it on a little Hook in a dry airy Place; ſo do 


7 


as many as you pleaſe, but be ſure they don't touch one another, 


nor any Thing elſe, but hang as high as you can. Thus you may 
keep Pears, Qc. only tying the String to the Stalk. | 


To keep white Bullice, Pear Pumbs, or Damſons, &c. for 
| Tarts or Pies. | = 

GATHER them when full grown, and juſt as they begin. to 

turn. Pick all the largeſt out, ſave about two Thirds of the 

Fruit, the other Third put as much Water to as you think will 
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cover the reſt. Let them boil; and skim them ; when the Fruit is 
boiled very ſoft, then ſtrain it through a coarſe Hair-ſieve; and to 
every Quart of this Liquor put a Pound and a half of Sugar, boil 
it, and skim it very well; then throw in your Fruit, juſt give 
them a Scald, take them off the Fire, and when cold put them 
into Bottles with wide Mouths, pour your Syrup over them, lay a 
Piece of white Paper over them, and cover them with Oil. Be 
ſure to take the Oil well off when you uſe them, and don't put 
them in larger Bottles-than you think you ſhall make uſe of at a 
Time, becauſe all theſe Sorts of Fruits ſpoil with the Air 


To make Vinegar. 


O every Gallon of Water put a Pound of coarſe Lisbon Sugar, 
let it boil, and keep ſkimming of it as long as the Scum 
riſes; then pour it into Tubs, and when it is as cold as Beer to 


work, toaſt a good Toaſt, and rub it over with Yeaſt. Let it work 


twenty-four Hours; then have ready a Veſſel Iron-hooped, and well 
inted, fixed in a Place where the Sun has full Power, and fix 


it fo as not to have any Occaſion to move it. When you draw it 


off, then fill your Veſlel, lay a Tile on the Bung to keep the Duſt 
out. Make it in March, and it will be fit to uſe in June or July. 
Draw it off into little Stone Bottles the latter End of Fuze or 
Beginning of July, let it ſtand till you want to uſe it, and it will 
never. foul any more : But when you go to draw it off, and you 
find it is not four enough, let it ſtand a Month longer before you 
draw it off. For Pickles to go abroad, uſe this Vinegar alone , 

but in England you will be £5 when you pickle, to put one 


half cold Spring-water to it, and then it will be full four with 


this Vinegar. You need not boil, unleſs you pleaſe, for almoſt 
any Sort of Pickles, it will keep them quite good. It will keep 
Walnuts very fine without boiling, even to go the Indies; but 
then don't put Water to it. For green Pickles, you may pour it 
ſcalding hot on two or three Times. All other Sorts of Pickles 


you need not boil it. Muſhrooms only waſh them clean, dry them, 
put them into little Bottles, with a Nutmeg juſt ſcalded in Vine- 


par, and ſliced (whilſt it is hot) very thin, and a few Blades of 
Mace; then fill up the Bottle with the cold Vinegar and Spring- 


water, pour Mutton-fat try'd over it, and tie a Bladder and Lea- 


cher over the Top. Tbeſę Muſbrooms won't be fo white, but as 
finely taſted as if they were juſt gathered ; and a Spoonful of this 
Pickle wall give Sauce a very fine Fw Cr 


White Walnuts, Suckers, and Onions, and all white Pickles do 


in the ſame Manner, after they are ready for the Pickle, | 
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brisk Fire till the Still begins to drop, then flacken it ſo as juſt ts 
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T0 fry Smelts. . | 


| LAY your Smelts in a Marinade of Vinegar,. Salt, Pepper, and . 


+4 Bay-leaves, and Cloves for a few Hours; then dry them in a 
Napkin, drudge them well with Flour, and have ready ſome But- 
ter hot in a Stew-pan. Fry them quick, lay them in your Diſh, 
and garniſh with fry'd Parſley. | | | 


To roaft @ Pound of Butter. 


LAY it a Salt and Water two or three Hours, then ſpit it, and 
rub it all over with Crumbs of Bread, with a little grated 


' Nutmeg, lay it to the Fire, and as it roaſts, baſte it with the 
Volks of two Eggs, and then with Crumbs of Bread all the Time 


it is a-roaſting ; but have ready a Pint of Oyſters ſtewed in their 
own Liquor, and lay in the Dim under the Butter; when the 
Bread has ſoaked up all the Butter, brown the Outſide, and lay it 
on your Oyſters. Your Fire mult be very flow. | 
To raiſe a Sallad in wo Hours at the Fire. 
TAKE freſh Horſe-dung hot, lay it in a Tub near the Fire, 
then ſprinkle ſome Muſtard- ſeeds thick on it, lay a thin Layer 
of Horſe-dung over it, caver it cloſe and keep it by the Fire, and 
it will riſe high enough to cut in two Hours. pe | 


— 


e 
DIS TILLING. 


To diſtil Walnut Water. 5 XS 
TAKE a Peck of fine green Walnuts, bruiſe them well in 
T large Mortar, put them in a Pan, with a Handful of Balm 
bruiſed, put two Quarts of good French Brandy to them, cover 
them cloſe, and let them lie three Days; the next Day diſtil 
them in a cold Still; from this Quantity draw three Quarts, which 
you may do in a Day, x, 


How to uſe this ordinary Still. 


YOU muſt lay the Plate, then Wood-Aſhes thick at the Bot- 
tom, then the Iron Pan, which you are to fill with your Walnuts 
and Liquor, then put on the Head of the Still, make à pretty 


have 
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have enough to keep the Still at work, mind all the Time to 


keep a wet Cloth all over the Head of the Still all the Time it is 
at work, and always obſerve not to let the Still work longer than 
the Liquor is good, and take great Care you don't burn the Still ; 
and thus you may diſtil what you pleaſe. If you draw the Still 
too far it will burn, and give your Liquor a bad Taſte. 


; : To make Treacle Water. 

T1 the Juice of green Walnuts four Pounds,. of Rue, Car- 
duce, N 

Butter-bur half a Pound, Roots of Burdock one Pound, Angelica 


and Maſter-wort, of each half a Pound, Leaves of Scordium ſix 
Handfuls, Venice Treacle and Mithridate of each half a Pound, 


old Canary Wine two Pounds, white Wine Vinegar ſix Pounds, 


Juice of Lemon ſix Pounds, and diſtil this in a Lembick. 


| = To make black Cherry Water. | | 
AKE fix Pounds of black Cherries, and bruiſe-them ſmall ; 


1 then put to them the Tops of Roſemary, Sweet-Marjoram, 


Spear-Mint, Angelica, Balm, Marygold Flowers, of each a Hand- 


ful, dry'd Violets one Ounce, Anniſeeds and ſweet Fennel-ſeeds, 


of each half an Ounce bruiſed ; cut the Herbs ſmall, mix all to- 
_ gether, and diſtil them off in a cold Still. h 


To make Hyſterical Water. 


AKE Betony, Roots of Lovage, Seeds of wild Parſnips, of 


each two Ounces, Roots of ſingle Piony four Ounces, of 


Miſletoe of the Oak three Ounces, Myrrh a Quarter of an Ounce, 


Caſtor half an Ounce ; beat all theſe together, and add to them 
2 Quarter of a Pound of dried Millepedes ; pour on theſe three 
Quarts of Mug-wort W ater, and two Quarts of Brandy ; let them 
| Rand in a cloſe Veſſel eight Days, then diſtil it in a cold Still 
poſted up. You may draw off nine Pints of Water, and ſweeten it 
to your Taſte. Mix all together, and bottle it up. 


To diſtil red Roſe-buds. 


take near two Gallons of Water, then ſtill them in a cold 
Still; take the ſame ſtilled Water, and put it unto as many freſh 
Roſes as it will wet, then ſtill them again. 1 8 | 
CIS Balm, Parſley, and Pennyroyal Water, diſtil the ſame 
Way. | | 1 N 2 
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To make Plague Water. 
Roots. Flowers. 3 
Aselica- Wormwood, HFart's-tongue, 
5 Dragon, Suckery, Horehound, 
May wort, Hyſop, Fennel, 
Mint, Agrimony Melolet, 
Rue, | Fennel, St. Johnewort, 
Carduus, Cowſlips, Comfery, 
Origany, Poppys, Featherfew, 
Winter-Savoury, Plantain, Red Roſe- leaves, 
Broad Thyme, Setfoyl, | Wood-ſorrel, 
Roſemary, Bugloſs, Pellitory of the Wall, 
Pimpernell, Vocvain, Hart's eaſe, 
Sage, Maidenhair, Centory, ö 
Fumetory, Motherwort, — Seadrink, a good Hand- 
Coltsfoot, Cowage, ful ofeachof the afore- 
Scabeus, Golden- rod, ſaid Things, 
Burridge, Gromwell, Gentian- root, 
Saxafreg, Dill. Dock- root, 
Bittony, „ Butter- bur-root, 
Liverworth, | | Piony-root, 
Jarmander. | Bay-berries, 


Juniper-berries, of each 
of theſe a Pound. 


one Ounce of Nutmegs, one Ounce of Cloves, and half an Ounce 


of Mace; pick the Herbs and Flowers, and ſhred them a little. 


Cut the Roots, bruiſe the Berries, and pound the Spices fine; take 


a Peck of green Walnuts, and chop them ſmall, mix all theſe to- 
ether, and lay them to ſteep in Sack-Lees, or any white Wine- 
Loa if not in good Spirits, but Wine-Lees are beſt. - Let them 
lie a Week or better; be ſure to ſtir them once a Day with a 
Stick, and keep them cloſe covered, then ſtill them in a Lembick 
with a flow Fire, and take Care your Still does not burn. The 
firſt, ſecond, and third Running is good, and ſome of the fourth. 
Let them ſtand till cold, then put them together. | | 


To make Surfeit Water. 


you muſt take Scurvy-graſs, Brook-lime, Waterereſſes, Ro- 
man Wormwood, Rue, Mint, Balm, Sage, Clivers of each 
one Handful ; green Merery two Handfuls ; Poppys, if freſh half 


_ a Peck, if m7 a Quarter of a Peck ; Cochineal, fix Pennyworth, 


ſeeds» 


dafiron, ſix Pennyworth ; Ani- ſeeds, Carraway-ſceds, Coriander- 
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| ſeeds, Cardamon- ſeeds, of each an Ounce ; Liquorice two Ounces 
- feraped, Figs ſplit a Pound, Raifins of the Sun ſtoned a Pound, 
Juniper-berries an Ounce bruiſed, Nutmeg an Ounce beat, Mace 
| e bruiſed, ſweet Fennel-ſeeds an Ounce bruiſed, a few 
Flowers of Roſemary, Marigolds and Sage- flowers; put all theſe 
into a large Stone Jar, and put to them three Gallons of French 
randy ; cover it clofe, and let it ſtand near the Fire for three 
Weeks.. Stir it three Times a Week, and be ſure to keep it cloſe 
* then ſtrain it off; bottle your Liquor, and pour on 
the Ingredients a Gallon more of French Brandy. Let it ſtand a 
Week, ſtirring it once a Day, then diſtil it in a cold Still, and 
this will make fine white Surfeit Water. 3 
| You may make this Water at any Time of the Year, if you 
live at London, becauſe the Inca are always to be had, 
either green or dry; but it is the beſt made made in Summer. 


Fo make Milk Water. 


FAKE two good Handfuls of Wormwood, as much Carduus, as 
much Rue, four Handfuls of Mint, as much Balm, half as 
much Angelica, cut theſe a little, put them in a cold Still, and 
put to therm three Quarts of Milk. Let your Fire be quick till 
your Stilt drops, and then ſlacken your Fire. You may draw off 
two Quarts. The firſt Quart will keep all the Year. - | 
How to diſtil Vinegar you have in the Chapter of Pickles. 


C HAP. XXI. 
Fo to MARK ET; 
And the Seaſons of the Vear for Butchers Meat, 
Poultry, Fiſh, Herbs, Roots, &c. and F ruit. 


e Pieces in à Bullock. | 
THE Head, Tongue, Palate; the Entrails are the Sweatbreads, 
= Kidneys, Skirts, and. Tripe ;. there is the Double, the Roll, 
and the Reed Tripe. Ee _ 
Firſt is the Haunch; which includes the Clod, Marrowbone, 
Skin, and the Sticking-piece ; that is the Neck-end. The next is 
the Eeg of Minton-piece, which has Part of the Blade-bone ; then 


the 
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the Chuck- piece, the Briſcuit, the four Ribs and middle om | 
which i is called the Chuck-rib. 15.8 


| The Hind Fa | 
Firſt Surloin and Rump, the Thin and Thick Hank, the Veiny- 


| piece then the Chuck-bone, Buttock and Leg. 


In à Sheep. 


HE Head and Pluck; which includes the Liver, Lights, 
Heart, Sweetbreads, and SR: 7. 


The Pore-quarter. | 
The Neck, Breaſt, and Shoulder. 


The Hind-quarter. 
The Leg and Loin. The two Loins together is called a Saddle 


.of Mutton, which is a fine Joint when it is the little fat N 


In a Calf. 


HE Head and Inwards are the Pluck ; which contains the 
Heart, Liver, Lights, Nut and Melt, and what they call the 
Skirts (which eat finely broiled) the Throat Sweetbread, and the 
Windpipe Sweetbread, which js the fineſt. 
The Fore Quarter is the Shoulder, Neck, and Breaſt. Ep 
The Hind Quarter is the Leg, which contains the Knuckle 
and F Wer, then the Loin. 


In a Houſe Xl; 


HE Head and Pluck, that is the Liver, Lights, Heart, Nut 
and Melt. Then — is the Fry, which is the Sweet- 
breads, Lamb-ſtones, and Skirts, with ſome of the Liver. 
Te Fore- quarter is the Shoulder, Neck and Breaſt together. 
The Hind-quarter the Leg and Loin. This is in high Seaſon 


at Chriſtmas, but laſts all the Year. 


Graſs Lamb comes in, in April or Ac, according to the 


| Seaſon of the Year, and holds good till the Middle of Aur 


by | ts. a Hog. 


HE Head and Inwards; and that is the Haſſet, which is 
the Liver and Crow, Kidney and Skirts. It is mixed with a 
great deal of Sage and fweet Herbs, Pepper, Salt and Spice, 


fo rolled in the Caul and roaſted; then there are the Chitterlains and 
the Guts, which are cleaned for Sauſages. 


The Fore-quarter is the Fore-loin and Spring ; x if a large 


"| you may cut a Sparrib off. 
h 


* 
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A Bacon Hog. 


— is cut different, becauſe of making Ham, "FOE and 

pickled Pork. Here you have fine Sparribs, Chines, and 

Griskins, and Fat for Hog's-lard. The Liver and Crow is much 

admired * with Bacon; the Feet and Ears of both are equally 
ſouſ | 

Pork comes in ſeaſon at Bananas, id, and holds good till 


Laay-aay. 
How to chuſe BUTCHERS MEAT. 


To chuskE Lamb. 


IN a Fore-Quarter of Lamb mind the Neck Vein; if it be an 
azure blue it is new and good, but if greeniſh or yellowiſh, it 
is near tainting, if not tainted alread n the Hinder-Quarter, 
ſmell under the Kidney and try the „ if you meet with 
a faint Scent, and the Knuckle be limber, it is ſtale killed. For 
a Lamb's Head, mind the Eyes; if they be ſunk or wrinkled, it 
is ſtale; if plump and n it is new and ſweet. 


Veal. 


If the Bloody Vein i in the Shoulder! jooks hos, or a beſght red, 
it is new killed; but if blackiſh, greeniſh, or yellowith, it is 
flabby and ſtale; if wrapped in wet Cloths, ſmell whether it be 
muſty or not. The Loin firſt taints under the Kidney, and the 
Fleſh, if ſtale killed, will be ſoft and ſlimy. 

The Breaſt and Neck taints firſt at the Upper-end, and you 
will perceive ſome dusky, yellowiſh, or greeniſh Appearance; 
the Sweetbread on the Breaſt will be clammy, otherwiſe it is freſh 
and good. The Leg is known to be new by the Stiffneſs of the 
Joint; if limber and the Fleſh ſeems clammy, and has green or 

lowiſh Specks, tis ſtale. The Head is known as the Lamb 8. 
Fleſh of a Bull-calf is more red and * than chat of a 2 
Cone, and the Fat more hard and curdled. 


Mutton. 


x 43 Mutton be young, the Fleſh will "wy 1 ; if olds 
it will wrinkle and remain ſo; if young the Fat will eaſily part from 
the Lean; ifold, it will ſtick by Strings and Skins : If Ram-Mut- 
ton, the Fat feels ſpungy, the Fleſh cloſe grained and tough, 

not riſing again, when dented by your Finger; if Ewe-mutton, 

the Fleſh is paler than Weather-mutton, a cloſer Grain, and 

_eahly parting. If there be a Rot, the Fleſh will be paliſh, and 

the F at a faint whitiſh, inclining to yellow, and the Fleſh be looſe 


at the Bone. If 2 ſqueeze it hard, ſome Drops of — 
tand 


or blackiſh than the reſt. 
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ſtand up like Sweat; as to Newneſs and Staleneſs, the ſame is to be 


obſerved as by Lamb. 
| | Beef. | 

If it be right Ox-beef, it will have an open Grain; if young, 
a tender and oily Smoothneſs : If rough and ſpungy, it is old, or 


| inclining to be fo, except Neck, Briſcuit, and ſuch Parts as are 


very fibrous, which in young Meat will be more rough than in 


other Parts. A carnation pleaſant Colour betokens good ſpending 


Meat, the Sewet a curious white, yellowiſh is not ſo good. 
Cow-beef is leſs bound and cloſer grained than the Ox, the Fat 
whiter, but the Lean ſomewhat paler ; if young, the Dent you 


make with = Finger will riſe again in a little 'Time. 


Bull. beef is of a cloſer Grain, a deep dusky red, tough in pin- 


ching, the Fat ſkinny, hard, and has a rammiſh rank Smell; and 
for Newneſs and Staleneſs, this Fleſh bought freſh has but few Signs, 


the more material is its Clammineſs, and the reſt your Smell will 
inform you. If it be bruiſed, theſe Places will look more duſky 
PEE" Pork. © | 5 

If it be young, the Lean will break in pinching between your Fingers, 
and if you nip the Skin with your Nails, it will make « Die; fo if 


the Fat be ſoft and pulpy, in a Manner like Lard : If the Lean be 


tough, and the Fat flabby and ſpungy, feeling rough, it is old ; 


| eſpecially if the Rhind be ſtubborn, and you cannot nip it with 


your Nails. Fr 


© Ifof a Boar, though young, or of a Hog gelded at full Growth, 


the Fleſh will be hard, tough, reddiſh, and rammiſh of Smell; the 
Fat skinny and hard; the Skin very thick and tough, and pinched 
up it will immediately fall again. 
As ſor old and new killed, try the Legs, Hands, and Springs, by 

putting your Finger under the Bone that comes out; for if it be 


tainted, you will there find it by ſmelling your Finger; beſides, the . 


Skin will be ſweaty and clammy when ſtale, but cool and ſmooth 
If you find little Kernels in the Fat of Pork, like Hail-ſhot; if 
many tis meaſly, and dangerous to be eaten. 
How to chuſe Braun, Veniſon, Weſtphalia Hams, Sc. 
PRAWN is known to be old or young, by the extraordinary 
or moderate Thickneſs of the Rhind; the thick is old, the 
moderate is young. If the Rhind and Fat be very tender, it is not. 
Boar-brawn, but Barrow or Sow. f 18 


* — * 
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EA as | ' Veniſon. 


Try the Haunches or Shoulders under the Bones that come ey 
with your Finger or Knife, and as the Scent is fweet or rank, it is 
new or ſtale z and the like of the Sides in the moſt fleſhy Parts: If 
tainted they will look greeniſh in ſome Places, or more than ordi- 
nmary black. Lock on the Hoofs, and if the Clifts are very wide 
and tough, it is old ; if cloſe and fmooth, it is young. 


The Seaſon for Veniſon. 


| The Buck-veniſon begins in May, and is in high Seaſon till All. 
.Hallawi-Day ; the Doe is in Seaſon from Afithaehnas to the End 
of December, or ſometimes to the End of January. | 


Weſtphalia Hams and Engliſh Baton. 


"Put a Knife under the Bone that fticks out of the Ham, and if | 


it comes out in a Manner clean, and has a curious Flavour, it is 
ſweet. and ; if much ſmeered and dulled, it is tainted or ruſty, 


' Engliſh ammons are tried the fame Way; and for other Parts 
try the Fat, if it be white, oily in feeling, does not break or crumble, | 


and the Fleſh ſticks well to the Mons and bears a good Colour, it is 
good; but if the co , and the Lean has ſome little Streaka of 
yellow, it is ruſty, or | foon be fo. _ 

To chuſe Butter, Cheeſe, and Eggs. | | 
When you buy Butter, truſt not to that which will be given you 
to taſte, ben try in the Middle, and if your Smell and Taſte be good, 
p you cannot be deceived. 

Cheeſe is to be choſen by its moiſt 22d fraooth Cost; if old Cheeſe 
be rough coated, rugged, or dry at Top, beware of little Worms or 
Mites. If it be over full of Holes, moiſt of ſpungy, it is ſubject to 


how it goes, for the greater Part may be hid within. 

E 2 if it feels warm, be 
ure « & new; if cold, it is bad, and ſo in Proportion to the Heat 
and Cold, ſo is the Goodneſs of the Egg. Another Way to know 
a good Exg is to put the Egg into a Pan of cold Water, the freſher 
the Egg the 2 it will fall to the Bottom; if rotten, it will 
* fwim at the Top. This is alſo a ſure Way not to be deceived. 
As to the keeping of them, pitch them all with the ſmall End 
downwards in fine Wood-aſhes, eee Wark Zae- 
ways, n will keep ſome Months. 
| . POULTRY im Seaſon. | 
Jaun. Hen-Turkeys, Capons, Pullets with Eggs, F. owls, 
Cuickens Hares, all Sorts of a Fowl, Tame . Kabbits -and 
Tame F. | * 


* 


If any foft or periſhed Place appear on the Outſide, try - 


* 


EF 


| Dd, called Flappers or 


SE . ERA A A N s 


young, ſmooth. 
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February. Turkeys and Pullets with Eggs, Capons, Fowls, 
ſmall Chickens, — all Sorts of wild owl. (which in this 
Month begin to decline) tame and wild Pigeons, tame Rab- 
bits, green Geeſe, Ducklings, and Turkey Poults. . 
March. This W the . as the 232 Month; and 
in this Month wild Fowl goes quite out. 
April. Pullets, Spring Fowls, Chickens, Pigeons, youn da 
Rabbits, Leverets, young Geeſe, Ducklings, and Turkey P 
May. The ſame. 
The ſame. © f 
The ſame; with young Partidges, reges, and wi 


oulters. 
| Anguſt, The ſame. 
September, October, Nevember, and e In Oak Months 
all Sorts of Fowls, both wild and tame, are in Seaſon; and in 
the three laſt, is the full Seaſon for all Manner of wild Fowl. _ 


Liao to chuſe Poultry. er TRAG 
To biw. _ whether \« Can js en en ya or ll mew or 


ghar rey ey 3 ſmooth; if a 
[ hy on the Side of his Breaft, the Comb 
= _— a chick Belly and Rump: If new he will have a 2 
hard Vent; if ſtale, a looſe open Vent. 
4 Cact or Hen Turkey, Turkey Poults. 
If tht Cock be young, his Legs will be Black and ſmooth, and. 
his Spurs ſhort 3 if ſtale, his Eyes will be funk in his Head, and 
the Feet dry if new, the Eyes lively and Feet limber. Obſerve 
the like S001 the Hen, and moreover if ſhe be with Egg, ſhe will 
have a ſoft open Vent; if —_ a hard cloſe Vent. Turkey 
Poults are known the ſame Way, and their Agoon cannot een 


A Cock, Hen, Sc. 


If young his Spurs are ſhort and dubbed, but take e 
Notice they are not pared or ſcraped: If old, he will have an 


open Vent; but if new, a cloſe hard Vent: And ſo of a Hen, her” 3 


Newneſs or Staleneſs; if old, her ha, 2 and Comb are my 4 


Tame Gooſe, Wild Gooſe, and Bran Gooſe. | 


If the Bill be yellowiſh, and ſhe has but few Hairs, ſhe 3s 
young, but if full of Hairs, and the Bill and Foot red, ſhe is 
old; if new, limber-footed ; if ſtale, We And fo of a 
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Wild and tame Ducks. 


The Duck, when fat, is hard and thick on the Belly, 1 but if 
not, thin and lean ; if new, limber-footed ; if ſtale, dry-footed. A 
true wid Duck has a reddiſh Foot, {crraller than the tame one. 


S Marte, Kiots, Ruffi, Gull, Doteerels, and heat. E. ars. 


If theſe be old, their Legs will be rough; if young, ſmooth; if 
fat, a fat Rump; if new, limber-footed ; Ff ſtale, dry-footed. 


Pheaſant Cock and Hen. 


The . when 4 dubbed Spurs; when old. ſharp. 


ſmall Spurs; if new, a faſt Vent, and if ſtale, an open flabby one. 

The Hen, if young, has ſmooth Legs, and her Fleſh of a curious 

Stain; if with Eggs ſhe will have a ſoft open Vent, * if my 

_ Cloſe one. Far Neunes or Staleneſs, as the Cock. 
Heath and Pheaſant Poults. 

If new, 3 will be ſtiff and white in the Vent, and the Feet 
limber ; i fat, they will have a. hard Vent; if flale, dry-footed 
and limber ; and it touched, they will peel. 

3 tb Cech H.. 0 £4 <1 

[ns they have ſmooth Legs and Bills; and if a0, e 
For the reſt are known as the foregoing. 

Partridge, Cock and Hen. 


| The Bil white and che Legs Mulch, ew, Age; for if young, 
the Bill is black and Legs yellowiſh ;. if new, a faſt Vent; if ſtale, a 
green and open one. I heir Crops be ul, and they Have fed on 
: F fe taint there; and for this ſmell in their Mouth. 


\ Waadeack and Snipe. 


The Weseke it fat, is thick and hard; if new, ids Rice” 
ed; when ſtale, dry-footed ;; or if. their Noſes are ſnotty, and their 
Throats muddy and mooriſh, they are naught. A Snipe, if fat, 
has a fat Vent in the Side under the Wing, and in the Vent feels 
thick; for the oth! like the Woodcock. 


: Doves and Pidgeans. 
Te know the Turtle Dove, look for a bluiſh Ring round his 


Neck, and the reſt meſtly white: The Stock Dove is bigger; and 


the Ring Dove is leſs than the Stock Dove. The Dove-houſe 
Pigeons, when old, are red-legged ; if new and fat, they will 


feel full and fat in the Vent, and are limber-footed ; but if ſtale, 


| PR and green Vent. 


Aud ſoof green or grey P Felfars, actos Thruſh . 05 


OD I DEE TT——I—P——!. ... PIFY kt on. aa. 
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Hare, Leveret, and Rabbit. 
Fare will be whitiſh and ſtiff, if new and clean killed; if 
ſtale, the Fleſh blackiſh. in moſt Parts, and the Body limber; 


if the Cleft in her Lips ſpread very much, and her Claws wide 


and ragged, ſhe is old, and the contrary young : If the Hare be 
young, the Ears will tare like a Piece of brown Paper; if old, 
dry and tough. To knew a true Leveret, feel on the Fore-leg near 


the Foot, and if there be a ſmall Bone or Knob it is right, if 
not, it is a Hare: For the reſt obſerve as in a Hare. A Rabbit, 


if ſtale, will be limber and ſlimy ; if new, white and ſtiff; if old, 
her Claws are very long and rough, the Wool mottled with grey 


= 


Hairs ; if young, the Claws and Wool ſmooth, | 


FISH in Seaſon, 
Candlemas Quarter. 


] ,OBSTERS, Crabs, Crawfiſh, River Crawfiſh, Guatd-fiſh, 
| Mackrel, Bream, Barbel, Roach, Shad or Alloc, Lamprey 


or Lamper-Eels, Dace, Bleak, Prawnes, and Horſe-Mackrel, 


The Eels that are taken in Running Water, are better than 
Pond Eels ; of theſe the ſilver ones are moſt eſteemed, [| _ 


Midſummer Quarter. 


PURBUTS and Trouts, Soals, Grigs, Shafflins and Glout, 


Tenes, Salmon, Dolphin, Flying-Fiſh, Sheep-Head, Tollis, 


both Land and Sea, Sturgeon, Seale, Chubb, Lobſters and Crabs. 


Sturgeon is a Fiſh commonly found in the northern Seas; but now 
and then we find them in our great Rivers, the Thames, the Severn, 
and the Tyne. This Fiſh is of a very large Size, and will ſome- 
times meaſure eighteen Feet in Length. They are much eſteemed 
when freſh, cut in Pieces, and roaſted or baked, or pickled for cold 
Treats. The Cavier is eſteem'd a Dainty, which is the Spawn of 
this Fiſh. The latter end of this Quarter come Smelts. 


= | Michaelmas Quarter, | 2 81 
COD and Haddock, Coalfiſh, white and pouting Hake, Lyng, Tuſæe 
and Mullet, red and grey, Weaver Gurnet, Rocket Herrings | 
Sprats, Soals and Flounders, Plaiſe, Dabs and Smeare-Dabs, Eels, 


hare, Scate, 'Thornback and Homlyn, Kinſon, OyſtersandScollops, - 
Salmon, Sea Perch and Carp, Pike, Tench, and Sea Tench; - -* 
Scate Maides are black, and Thornback Maides white, Gray 


T3 _— 


Baſs comes with the Mullet. 
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In this Quarter are fine Smelts, and hold till after Chri/tmas. 
There are two Sorts of Mullets, the Sea Mullet and River Mullet, 

both equally good. 

, Chriſtmas Quarter. 


Doxkv. Brile, Gudgeons, Gollin, Smelts, Crouch, Perch, 


Anchovy and Loach, Scollop and Wilks, Periwinkles, Cockles, 
Muſſels, Geare, Bearbet and Hollebet. 


How ts chuſe Fiſb. 


To chuſe Salmon, Pike, Trout, Carp, Tench, Grailing, Barbel, Chub, 


Ruff, Eel, Whiting, Smelt, Shad, &c. 
AFL theſe are known to be new or ſtale by the Colour of theis 


ing up their Fins, the ſtanding out or —_ of their 
and by * their Gills. | 
Turbutt. 

He i is choſen by his Thickneſs and Plumpneſs ; and if his Belly 
be of a Cream Colour, he muſt ſpend well ; but if thin, and his 
T7 of a bluiſh White, he will eat very looſe. 

Cod and Codling. 

Chuſe him by his Thickneſs towards his Head, and the White- 

neſs of his Fleſh when it is cut: and fo of a Codling, | 


Lyng. 


For * Lyng, chuſe that which is thickeſt in the * and 


the Fleſh of the brighteſt Yellow. 
| Scate and Thornback. 


Theſe Fn choſen by their Thickneks, and the She-Scate i is the 
fweeteſt, pra raed if large. $6 


Theſe are choſen by their Thickneſs and Süßes; 5 5 their | 


Zellies are of a Cream Colour, they ſpend the firmer, _ 


Sturgeon. 


If it cuts without crumbling, and the Veins nd Griflles give a 
true Blue where they appear, and the Fleſh a perfect White, then : 


ee it to be good. 

Freſb 7 SO and Mackrel. 
I their Gills are of a lively ſhining Rednefs, their Eyes ſtand 
full, and the Fiſh is ſtiff, then they ar new; but if duſky and 
faded, or 3 and wrinkled and Tails limber, they : are ſtale. 


Lobſters. 


| Chuſe them by. their Weight; the heavieſt are beft, if no Water 
be 


Gills, their Eaſineſs or Hardneſs to open, the e keep- 
es, Te 


mp yr wm, of 


n ont: a at 


Dagobent Pear. 


Double - bloſſom Pear. 
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be in them: If new, the Tail will be full ſmart, like a Spring; if 
full, the Middle of the Tail will be full of hard, reddiſh-ſkinned 
Meat. Cock Lobſter is known by the narrow back Part of the 
Tail, and the two uppermoſt Fins within his Tail are ſtiff and 
hard; but the Hen is ſoft, and the Back of her Tail broader. 

"= Prawns, Shrimps, and Crabfiſh. . 
The two firſt, if ſtale, will be limber, and caſt a Kind of ſlimy 
Smell, their Colaur fading, and they ſlimy : The latter will be 


limber in their Claws and Joints, their red Colour turn blackiſh 
and dusky, and will have an ill Smell under their Throats; other- 


wiſe all of them are good. 


|  Plaiſe and Flounders, 
If they are ſtiff, and their Eyes be not ſunk or look dull, they 
are new; the contrary when ſtale. The beſt Sort of Plaiſe look 


bluith on the Belly. 
| | Pickled Salmon. 5 "2 


If the Fleſh feels oily, and the Scales are ſtiff and ſhining, and 
it comes in Flakes, and parts without crumbling, then it is new 
and good, and not otherwiſe. | 
-_ Pickled and Red Herrings. 


For the firſt, open the Back to the Bone, and if the Fleſh be 
white, fl. and oily, and the Bone white, or a bright red, they 
are good. ir red Herrings carry a good Gloſs, part well from the 
Bone, and ſmell well, then conclude them to be good. = 


FzxuiTs and GARDEN-STUFF throughout the Year. 
January Fruits yet laſting, are | 


SOME Grapes, the Kentiſn, Ruſſet, Golden, French, Kirton and 


Dutch Pippins, John Apples, Winter Queenings, the Mari- 
gold and Harvey Apples, Pom-water, Golden-dorſet, Renneting, 
ve's Pearmain, and the Winter Pearmain; Winter W 


Winter Boncretien, Winter Mask, Winter Norwich, and great 


Surrein Pears. All Garden Things much the ſame as in December. 
February Fruits yet laſting. | 

T HE ſame as in January, except the Golden Pippin and Pom- 

water; alſo the Pomery, and the Winter Pepperning and 


March Fruits yet laſting. 


THE D — Ducket-dauſet, Pippins, Rennetings, Love's 


0 - 


Pearmain and John Apples. The later Boncretien, and 


Tx Abril 
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Ba. April Fruits yet laſting. | 
you have now in the Kitchen Garden and Orchard, Autumn 
Carrots, Winter Spinach, Sprouts of Cabbage and Cauliflowers, 
Turnip-tops, Aſparagus, young Raddiſhes, Dutch Brown Lettuce 
and Creſſes, Burnet, young Onions, Scallions, Leeks, and early 
Kidney Beans. On hot Beds, Purſlain, Cucumbers and Muſh- 


= wg Some Cherries, green Apricots and Gooſeberies for 


Pippins, Deuxans, Weſtbury Apple, Ruſſeting, Gilliflower, 


the latter Boncretien, Oak Pear, &c. 


May. The Product of the Kitchen and Fruit Garden. 
A Sparagus, Cauliflowers, Imperial, Sileſia, Royal and Cabbage 


| Lettuces, Burnet, Purſiain, Cucumbers, Naſturtian Flowers, 

Peaſe and Beans ſown in October, Artichokes, Scarlet Straw- 

| berries, and Kidney Beans. Upon the hot Beds, May Cherries, 
May Dukes. On Walls, green Apricots, and Gooſeberies. 

Pippins, Deuxans or Jo 

ting, Gilliflower Apples, the Codling, Sc. | 

The great Karvile, Winter Boncretien, black Worceſter Pear, 


Surrein, and Double-bloſlom Pear. Now is the proper Time to 


diſtil Herbs, which are in their greateſt Perfection. 


June. The Product of the Kitchen and Fruit Garden. 


A Sparagus, Garden Beans and Peaſe, Kidney Beans, Cauliflowers, 
Artichokes, Batterſea and Dutch Cabbage, Melons on the firſt 
71 — young Onions, Carrots and Parſnips ſown in February, 


Purſlain, Burrage, Burnet, the Flowers of Naſturtian, the Dutch 


Brown, the Imperial, the Royal, the Sileſia and Coſs Lettuces, 
ſome blanched Endive and Cucumbers, and all Sorts of Pot-herbs. 
Green Gooſeberries, Strawberries, ſome Raſpberries; Currants 


white and black, Duke Cherries, red Hearts, the Flemiſh and 


_ Carnation Cherries, Codlings, Jannatings, and the Maſculine Apri- 
cot. And in the forcing Frames all the forward Kind of Grapes. 


July. The Produtt of the Kitchen and Fruit Garden. 
ROnciral and winged Peaſe, Garden and Kidney Beans, Cauli- 
flowers, Cabbages, Artichokes, and their ſmall Suckers, all 
Sorts of Kitchen and aromatick Herbs. Sallads, as Cabbage Let- 
tuce, Purſlain, Burnet, young Onions, Cucumbers, blanched —4 
Bn.” ee We, 


Apple, Weſtbury Apples, Ruſlet- 


. of 24s 3 
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dive, Carrots, Turnips, Beets, Naſturtian Flowers, Musk-melons, 5 
Wood Strawberries, Currants, Gooſeberries, Raſpberries, Red and \\ 
White Jannatings, the Margaret Apple, the Primat Ruſſet, Sum- 
mer-green Chiſſel and Pearl Pears, the Carnation Morella, great 
Bearer, Morocco, Erigat, and Begarreux Cherries. The Nutmeg, 
Iſabella, Perſian, e Violet, Muſcal, and Rambouillet 
Peaches. Nectarines, the Primodial, Myrobalan, Red, Blue, Am- 
ber, Damaſk Pear, Apricot, and Cinnamon Plumbs; alſo the King's 
and Lady Elizabeth's Plumbs, &c. ſome Figs and Grapes. Wal- 
nuts in high Seaſon to pickle, and Rock Sampier. The Fruit yet 
laſting of the laſt Year is, the Deuxans and Winter Ruſfleting. 


Auguſt. The Produt of the Kitchen and Fruit Garden. 


((Abbages and their Sprouts, Cauliflowers, Artichokes, Cab- 
bage Lettuce, Beets, Carrots, Potatoes, Turnips, ſome Beans, 
Peaſe, Kidney-beans, and all Sorts of Kitchen Herbs, Raddiſhes, 
Horſe-raddiſh, Cucumbers, Creſſes, ſome Tarragon, Onions, Gar- 
lick, Rocumboles, Melons, and Cucumbers for Pickling. 
Gooſeberries, Raſpberries, Currants, Grapes, Figs, Xulberries 
and Filberts, Apples, the Windſor Sovereign, Orange Burgamot 
Sliper, Red Catherine, King Catherine, Penny Pruſian, Summ 
Poppening, Sugar and Louding Pears. r 
Diſput, Savoy and Wallacotta Peaches, the Muroy, Tawny, Red 
Roman, little Green Cluſter and Yellow Nectarines. 
Imperial Blue, Dates, Yellow late Pear, Black Pear, White 
Nutmeg late Pear, Great Antony or Turkey and Jane Plumbs. 


1 Cluſter, Muſcadine, and Cornelian Grapes. 

, September. The Product of the Kitchen and Fruit Garden. 
a | 55 GARDEN and ſome Kidney Beans, Roncival Peas, Artichokes, 
Fg | Raddiſhes, Cauliflowers, Cabbage Lettuce, Creſſes, Cher- 
ts vile, Onions, Tarragon, Burnet, Cellery, Endive, Muſhrooms, 
d Carrots, Turnips, Skirrets, Beets, Scorzonera, Horſe-raddiſh, 


Garlick, Shalots, Rocumbole, Cabbage and their Sprouts, with 


a | Savoys, which are better when more ſweetened with the Froſt. 
Peaches, Grapes, Figs, Pears, Plumbs, Walnuts, Filberts, 
Almonds, Quinces, Melons, and Cucumbers. 8 
- October. The Produtt of the Kitchen and Fruit Garden. 
hs SOME Cauliflowers, Artichokes, Peaſe, Beans, Cucumbers, 
— and Melons; alſo Juh ſown Kidney Beans, Turnips, Carrots, 


Parſnips, Potatoes, Skirrets, 3 3 — 
Shalots, Rocumbole, Churdon es, Chervile, Muſtard, 
ry cs Is 9 * ” Raddiſh, 
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Raddiſh, Rape, Spinach, Lettuce ſmall and cabbaged, Burnet, 


Tarragon, blanched Cellery and Endive, late Peaches and Plumbs, 
Grapes and Figs. Mulberries, Filberts and Walnuts. The Bul- 
lace, Pines, and Arbuters ; and great Variety of Apples and Pears. 


November. The. Product of the Kitchen and Fruit Gardens. 


(Avliflowers in the Greenhouſe, and ſome Artichokes, Carrots, 

Parſnips, Turnips, Beets, Skirrets, Scorzonera, Horſeraddiſn, 
Potatoes, Onions, Garlick, Shalots, Rocumbole, Cellery, Parſley, 
Sorrel, Thyme, Savcury, ſweet Marjoram dry, and Clary. Cab- 
bages and their Sprouts, Savoy Cabbage, Spinach, late Cucum- 
bers. Hot Herbs on the hot Bed, Burnet, Cabbage, Lettuce, 
Endive blanched ; ſeveral Sorts of Apples and Pears. | 
Some Bullaces, Medlars, Arbutas, Walnuts, Hazel Nuts, and 
_ Cheſnuts. Ny | 


December. The Product of the Kitchen and Fruit Garden. 
MANY Sorts of Cabbages and Sav Spinach, and ſome Cau- 


we have as in the laſt Month. Small Herbs on the hot Beds for 


Sallads, alſo Mint, Ms and Cabbage Lettuce preſerved 
le, 


under Glaſſes; Chervi ellery, and Endive blanched. Sage, 
Thyme, Savoury, Beet-leaves, Tops of young Beets, Parſley, Sorrel, 
Spinach, Leeks and ſweet Marjoram, Marigol@ Flowers, and Mint 
dried. Aſparagus on the hot Bed, and Cucumbers on the Plants 
ſown in July and Auguſt, and Plenty of Pears and Apples. 


— 


6 


CHAP. XXII. 


| A certain Cure for the Bite of a mad Dog. 
: LEF the Patient be blooded at the Arm nine or ten Ounces, 
2 Fake of the Herbs, called in Latin, Lichen Cinerus Ter- 


reſtris; in Engliſh, Aſh-coloured Ground Liverwort, cleaned, 


dried, and powdered, half an Ounce. | ; 

Of black Pepper powdered, two Drachms. Mix theſe well toge- 
ther, and divide the Powder-into four Doſes; one of which muſt 
be taken every Morning faſting, for four Morning ſucceſſively, in 


half a Pint of Cow's. Milk warm. After theſe four Doſes are 


taken, the Patient, muſt go into the cold Bath, or a cold Sprin 
or River every Morning Calling for a Month. He muſt be dipt all 
over, but not to ſlay in (with his Head above Water) longer * 
r * EE h 


* 


liflowers in the Conſervatory, and Artichokes in Sand. Roots 


OW 


bd 


„ 


r >. He. 


Ingredients on the Wound, it will be ſo much the better. 
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half a Minute, if the Water be very cold. After this he muſt po 
in three Times a Week for a Fortnight longer. 

N. B. The Lichen is a very common Herb, and grows generally 


in ſandy and barren Soils all over England. The right Time to 
gather it is in the Months of October and November. Dr. Mead. 


Another for the Bite of a mad Dog. 


FOR the Bite of a mad Dog, for either Man or Beaſt, take a 
Ounces of Rue clean picked and bruiſed, four Ounces of Gar- 


lick peeled and bruiſed, four Ounces of Venice Treacle, and four 
Ounces of filed Pewter or ſcraped Tin. Boil theſe in two Quarts 


of the beſt Ale, in a Pan covered cloſe over a gentle Fire, for the 
Space of an Hour, then ftrain the Ingredients from the Liquor. 
Give eight or nine Spoonfuls of it warm to a Man, or a Woman, 
three Moving: faſting. Eight or nine Spoonfuls is ſufficient for 
the ſtrongeſt ; a leſſer Quantity to thoſe younger, or of a weaker 
Conſtitution, as you may judge of their Strength. Ten or twelve 
Spoonfuls for a Horſe or a * three, four, or five to a 

Sheep, Hog, or Dog. This muſt be given within nine Days after 
the Bite; it ſeldom fails in Man or Beaſt, If you bind ſome of the 


Receipt againſt the Plague. 
TAKE of Rue, Sage, Mint, Roſemary, Wormwood, and La- 
vender, a Handful of each; infuſe them together in a Gallon 
of white Wine Vinegar, put.the whole into a Stone-pot cloſely 
covered up, upon warm Wood Aſhes, for four Days: After which 
draw off (or ſtrain through fine Flannel) the Liquid, and put it 


into Bottles well corked; and into every Quart Bottle put a 


Quarter of an Ounce of Camphire. With this Preparation waſh 
your Mouth, and rub your Loins and your Temples every Day; 


 ſnuffa little up your Noſtrils when you go into the Air, and carry 


about you a Bit of Spunge dipped in the ſame, in order to ſmell to 


upon all Occaſions, eſpecially when you are near any Place or Per- 


fon that is inſected. They write, that four Malefactors (who had 
robbed the infeſted Houſes, and murdered the People during the 
Courſe of the Plague) owned, when they came to the Gallows, 
that they had preſerved themſelves from the Contagion, hy uſing 
the above Medicine only; and that they went the whole Time 
from Houſe to Houſe without any Fear of the Diſtemper.. 
Ho to keep clear from Buggss. 
FIRST take out of your Room all Silver and Gold Lace, then. 
ſer the Chairs about the Room, ſhut up your Windows and. 
Doors, tack a Blanket over each Window, and before the Chim- 
ney, and over the Doors of the Room, (ct open all CARY 
4% | - A up- 
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Cupboard Doors, all your Drawers and Boxes, hang the reſt of 
your Bedding on the. Chair-backs, lay the Feather-bed on a Table, 
then ſet a large broad earthen Pan in the Middle of the Room, 
and in that ſet a Chafiing-diſh that ſtands on Feet, full of Charcoal 
well lighted. If your Room is very bad, a Pound of rolled Brim- 
ſtone; if only a few, half a Pound. Lay i it on the Charcoal, and 
get out of the Room as quick as poſſibly you can, or it will take 
away your Breath. Shut your Door cloſe, with the Blanket over 
it, and be ſure to ſet it fo as nothing can catch Fire. If you have 
any Ira Pepper, throw it in with the Brimftcne. You muſt take 
Care to have the Door open whilſt you lay in the Brimſtone, that 
you may get out as ſoon as poſſible. Don't open the Door under 
fix Hours, and then you muſt be very careful how you go in to open 
the Windows; therefore let the Doors ſtand open an Hour before 
you open the Windows. Then bruſh and ſweep your Room very 
clean, 'waſh it well with boiling Lee, or boiling Water, with a 
little unſlacked Lime in it, get a 2 Pint of Spirits of Wine, a Pint of 
Spirit of Turpentine, and an Ounce of Camphire z ſhake all well 
together, and with a Bunch of Feathers waſh your Bedſtead very 
well, and ſprinkle the reſt over the Feather-Bed, and about the 
Wainſcot and Room. 
If you find great Swarms about the Room, and ſome not dead, 

do this over again; and you will be quite clear. Every Spring 
and Fall, waſh your Bedſtead with half a Pint, and you will never 


have a Bugg; ; but if you find an * come in with new Goods, or 


Boxes, c. only waſh your Bedſtead, and ſprinkle all over your 


Bedding and Bed, and you will be clear; but be ſure to do it as 
Toon as you find one. If your Room is very bad, it will be well 


to paint the Room after the Brimſtone is burnt in it. 
This never fails, if rightly done. 
| An effefiual Way to clear the Bedftead of Buggs.. 
A Quickſilver, and mix it well in a Mortar with the White 
of an Egg till the Quickſilver is all well mixt, and there is 
no Blubbers; then beat up ſome White of an Egg very fine, and 
mix with che Quickſilver fill it is like a fine Ointment, then with a 
Feather anoint the Bedſtead all over in every Creek and Corner, and 
about the Lacing and Binding, where you think there is any. Do 
this two or res Times and it is a certain Cure, and will not ſpoil 
any Thing. | 
| B to the Houſe-maid. 
| ALAN when you ſw a Room, throw a little wet gd 


all over it, and that wi rather up all the Flew and Duſt, 


| Fas and all other Far from Duſt and Dirt. | 


ent it from riſing, clean "the Boards, and fave the Beings 
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A D DIT IO NS 
As printed in the Fir TH EDITION. 0 


To dreſs a Turtle, the Weſt-Indian Way. 


os AKE the Turtle out of the Water the Night before you intend 
to dreſs it, and lay it on its Back, in the Morning cut its Throat 
or the Head off, and let it bleed well; then cut off the Fins, ſcald, 


ſcale and trim them with the Head, then raiſe the Callepy (which 


is the Belly or Under- ſnell) clean off, leaving to it as much Meat as 
you conveniently can; then take from the Backſhell all the Meat 
and Intrails, except the Monſieur, which is the Fat, and looks green, 
that muſt be baked to and with the Shell; waſh all clean with Salt 
and Water, and cut it into Pieces of a moderate Size, taking from 
it the Bones, and put them with the Fins and Head in a Soop-pot, 
with a Gallon of Water, ſome Salt, and two Blades of Mace. 


When it boils ſkim it Clean, then put in a Bunch of Thyme, Parſley, 


Savoury and young Onions, and your Veal Part, except about one 
Pound and a half, which muſt be made Force-meat of as for Scotch 
Collops, adding a little Cayan Pepper ; when the Veal has boiled in 
the Soop about an Hour, take it out and cut it in Pieces, and put 
to the other Part. The Guts (which is reckoned the beſt Part) muſt 
be ſplit open, ſcrapt and made clean, and cut. in Pieces about two 
Inches long. The Paunch or Maw muſt be ſcalded and skinned, 
and'cut as the other Parts, the Size you think proper ; then put them 
with the Guts and other Parts, except the Liver, with half a Pound of 
good freſh Butter, a few Shalots, a Bunch of "Thyme, Parſley, and 
a little Savoury, ſeaſon'd with Salt, white Pepper, Mace, three 
or four Cloves beaten, a little Cayan Pepper, and take Care not 
to put too much; then let it ſtey about half an Hour over a good 
Charcoal Fire, and put in a Pint and a half of Madeira Wine and 
as much of the Broth as will cover it, and let it ſtew till tender. It 
will take four or five Hours doing. When almoſt enough, skim it, 
and thicken it with Flour, mixt with ſome Veal Broth, about the 
Thickneſs of a Fricaſey. Let your Force-meat Balls be fry'd about 
the Size of a Walnut, and be ſtew'd about half an Hour with the 
reſt ; if any Eggs, let them be boiled and cleaned as you do Knots 
of Pullets Eggs; and if none, get twelve or fourteen Volks of hard 
Eggs: then put the Stew (which is the Callepaſh) into the Back-ſhell, 
with the Eggs all over, and put it in the Oven to brown, or do it 
with a Salamander, | 8 1 
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. The Callepy muſt be ſlaſht in ſeveral Places, and moderately 
ſeaſon'd, with Pieces of Butter, mixt with chopp'd Thyme, 
Parſley and young Onions, with Salt, White Pepper and Mace 
| beaten, and alittle Cayan Pepper; put a Piece on each Slaſh, and 
then ſome over, and a Duſt of Flour ; then bake it in a Tin or 
Iron Dripping-pan, in a briſk Oven. is 
The Back-ſhell (which is called the Callepaſh) muſt be ſea- 
ſoned as the Callepy, and baked in a Driping-pan, ſet upright, 
-with four Brickbats, or any Thing elſe. An — and a half will 
bake it, which muſt be done before the Stew is put in. 6 
The Fins, when boiled very tender, to be taken out of the 
Soop, and put into a Stew- pan, with ſome good Veal Gravy, not 
high- coloured, a little Madeira Wine, ſeaſoned and thickened as 
the Callepaſh, and ſerved in a Diſh by itſelf. ? 
The Lights, Heart and Liver, may be done the ſame Way, 
only a little higher ſeaſoned ; or the Lights and Heart may be 
ſtewed with the Callepaſh, and taken out before you put it in the 


Shell, with a little of the Sauce, adding a little more Seaſoning, and 


diſh it by itſelf. | * | 
The Veal Part may be made Friandos, or Scotch Collops of. 
The Liver ſhould never be ſtewed with the Callepaſh, but always 
dreſt by itſelf, after any Manner you like; except you ſeparate the 
Lights and Heart from the Callepaſh, and then always ſerve them 


together in one Diſh. Take Care to ſtrain the Soop, and ſerve it. 


ina Turreen, or clean China Bewel. 


| Diþbes. 
| A Callepy, 
Lights, &c.----Soop---Fins, 
Callepaſh. 


N. B. In the II ft. Indies they generally ſouſe the Fins, and eat 
them cold ; omit the Liver, and only ſend to Table the Callepy, 


Callepaſh, and. Scop. This is for a Turtle about Sixty Pounds 
Weight. RR 
To make Ice Cream. 


T AK E two Pewter Baſons, one larger than tiſe other; the in - 
ward one muſt have a cloſe Cover, into which you are to 


* 
- 


put your Cream, and mix it with Raſpberries, or whatever you 
like beſt, to give it a Flavour and a Colour. Sweeten it to your 
Palate; then cover it cloſe, and ſet it into the larger Baſon. 


Fill it with Ice, and a Handful of Salt; let it ſtand in this Ice 
three Quarters of an Hour, then uncover it, and ſtir the Cream 


well together; cover it cloſe again, and let it ſtand half an Hour 
Jonger, after that turn it into your Plate. "Theſe Things are made 
at the Pewterexs. | | | 

| A Tar Rey, 
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Height; dip in the Cherries, and hang them to dry with the Cher- 


ADDITIONS 
: A Turkey, Sc. in Jelly. ; 


B OIL a Turkey or a Fowl as white as you can, let it ſtand till 
cold, and have ready a Jelly made thus: Take a Fowl, ſkin 


it, take off all the Fat, don't cut it to Pieces, nor break the 


Bones; take four Pounds of a Leg of Veal, without any Fat or 
Skin, put it into a well tinned Sauce-pan, put to it tull three 
Quarts of Water, ſet it on a very clear Fire till it begins to ſim- 
mer; be ſure to ſkim it well, but take great Care it don't boil. 
When it is well ſkimmed, ſet it ſo as it will but juſt ſeem to ſim- - 
mer, put to it two large Blades of Mace, half an Nutmeg, and 
twenty Corns of White Pepper, a little Bit of Lemon-peel as big 
as a Sixpence, This will take ſix or ſeven Hours doing. When 
ou think it is a ſtiff Jelly, which you will know by taking a 
little out to cool, be ſure to ſkim off all the Fat, if any, and be 
ſure not to ſtir the Meat in the Sauce-pan. A Quarter of an 
Hour before it is done, throw in a large Tea-ſpoonful of Salt, 
ſqueeze in the Juice of half a fine Seville Orange or Lemon; 
when you think it is enough, ſtrain it off through a clean Sieve, 
but don't pour it off quite to the Bottom, for tear of. Settlings. 
Lay the Turkey or Fowl in the Diſh you intend to ſend it to- 
Table in, then pour this Liquor over it, let it ſtand till quite cold, 
and ſend it to Table. A few Aſtertian Flowers ſtuck here and 
there looks pretty, if you can get them ; but Lemon, and all thoſe 
Things are intirely Fancy. "This is a very pretty Diſh for a cold 
Callation, or a Supper. e | POSTAL 
All Sorts of Birds or Fowls may be done this Way. 
EN To m 7 
UARTER your Melon and take out all the Inſide, then put 
into the Syrup as much as will cover the Coat; let ir boil in. 
the Syrup till the Coat is as tender as the inward Part, then put 
them in the Pot with as much Syrup as will cover them. Let them 
ſtand for two or three Days, that the Syrup may penetrate through 
them, and boil your Syrup to a candy Height, with as much Moun- 
tain Wine as will wet your Syrup, clarity it and then boil it to a 
candy Height; then dip in the Quarters, and lay them on a Sieve 
to dry, and ſet them before a ſlow Fire, or put them in a flow 
Oven till dry, Obſerve that your Melon is but half ripe, and 


| When they are dry put them in Deal Boxes in Paper. 


To candy Cherries or Green Cages. 
DE the Stalks and Leaves in white Wine Vinegar botling, then 
ſcald them in Syrup ; take them aut and boil them to a candy 


ries 


os .. ADDITIANS. 
Ties downwards. Dry them before the Fire, or in the Sun. Then 


take the Plumbs, after ery ogy in a thin Syrup, peel off the 
Skin and N them, and ſo hang them up to dry. 


To take Iroumolds out of Linen. 


TAKE Sorrel, bruiſe it well in a Mortar, ſqueeze it through 2 
Cloth, bottle it and keep it for Uſe. Take a little of the above 
Juice, in a Silver or Tin Sauce: pan, boil it over a Lamp, as it boils 
dip in the Ironmold, don't rub it, but only ſqueeze it. As ſoon ag 
the Ironmold i is out, throw it into cold Water. | 


To make India Pickle. 


| To a Gallon of Vinegar one Pound of Garlick, and three Quar- 
ters'of a Pound of Long Pepper, a Pint of Muſtard Seed, one 

Pound of Ginger, and two Qunces of Turmerick; the Garlick muſt 
be laid in Salt three Days, then wip'd clean and dry'd in the Sun 
the Long Pepper broke, and the Muſtard Seed bruiſed: Mix all to- 

ther in the Vinegar, then take two large hard Cabbages, and two 
Cauliflowers, cut them in Quarters, . and falt them well; let them 
lie three Days, and then dry them well in the Sun. 

N. B. The Ginger muſt lie twenty-four bun! in Salt and Wa- 
ter, then cut Fill and laid. in Salt three Days. 


To make Engliſh Catchup. 


TAKE the ien Flaps of Muſhrooms, wipe them dry, but don't 
peel them, break them to Pieces, and falt them very well ; let 
them ſtand fo in an earthen Pan for nine Days, ſtirring them once or 
twice a Day, then put them into a Jugg cloſe ſtopp'd ſet into Wa- 
ter over a 1 ire for three Hours; then Rain it through a Sieve, and 
to every Quart of the Juice put a Pint of ſtrong ſtale mummy Beer, 
not bitter, a Quarter of a Pound of Anchovies, a Quarter of an 
Ounce of Mace, the ſame of Cloves, half an Ounce of Pepper, a 


Race of Ginger, half a Pound of Shalots: Then boil them alto- 


2 over a ſlow Fire till half the Liquor is waſted, kecping the 


cloſe covered; then ſtrain it through a Flannel Bag. If the An- 


chovies don't make it Salt enough, 4 add a little Salt. 
20ðä prevent the Infection among Horned Cattle. 


JAKE an Iſſue in the Dewlap, put in a Peg of black Hellebore, 


and rub all the! ents both behind and before with Tar, - 
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NECESSARY DIRECTIONS, 


whereby the Reader may eaſily attain hs uſeful 
Art us CARVING. 


I 


To cut up a Turkey. 


RAE the * open the Joint, but be Fas not to take off 
the Leg; lace down both Sides of the Breaſt, and open the 
Pinion of the Breaſt, but do not take it off ; raiſe the Merry-thought 
between the Breaſt-bone and the Top; raiſe the Brawn, and turn 
it outward on both Sides, but be careful not to cut it off, nor break 
it; divide theWing-pinions from the Joint next the Body, and ſtick. 
each Pinion where the Brawn was turned out; cut the ſharp 
End of the Pinion, and the Middle-piece will fit the Place exactly. 
A * mae on Sen is cut * in tbe Jane, Mauer. ;f 


75 rear a Gooſe.) ni 07014 508 v6 


cor off both Lees i in the Manner of Shoulders of Lamb 3 > 

take off the Belly-piece cloſe to the Extremity of the Breaſt 3 
lace the Gooſe down both Sides of the Breaſt, about half an Inch 
from the ſharp Bone; divide the Pinions, and the Fleſh firſt laced 
with your Knife, which mult be raiſed from the Bone, and taken 
of with the Pinion from the Body; then cut up the Merry- 
thought, and cut ariother Slice from the Breaſt-bone, quite thro s 
laſtly, turn up the ven, cutting i Mgr the Back awe the | 
Loin-bones. ue 595 | =: 


E o unbrace a Mallard or Duck. 


FIRST, .raiſe the Pinions and Legs, but cut them not off; then 


- raiſe. the Merry-thought from the Breaſt, and lace it down. 
both Sides with your Knife. | | 


To unlace a Coney. 


Tur Back muſt be turned downward, and the Apron divided 
from the Belly; . done, ſlip in 2 Knife between the . 
neys, looſening — Fleſh, on each Side; then tum the Belly, cut 
the Back _—_—_— between. the Wings, draw your Knife down, 
both Sides of the ack-bone, dividing the dides and Leg * oy 
+ _ 


3 4. Directions for Carving. 


Back. - Obſerve not to pull the Leg too violently from the Bone, 
when vou open the Side, but with great Exactneſs lay open the 
yore from the Scut to the Shoulder; and then put the Legs together, 


To wing a Partridge or Quail. 


AFTER having raiſed the Legs and r uſe Salt, =p pow- 
dered Ginger, for Sauce. 


To allay a Pheaſant or Teal. 


Tia differs in nothing from the foregoing, * that * muſt uſ 
Unit only for Sauce, 


To diſmenber a Hern. _ 
Cor. off the Legs, lace the Breaſt down ach Side, and den 
the Breaſt-Pinion, without cutting it off; raiſe the Merry- 
thought between the Breaſt- bone and the Top of i it; then raiſe the 
Brawn, turning it outward on both Sides; but break it not, nor 
cut it off ; ſever the Wing-pinion from the Joint neareſt the Body, 
_ ſticking the Pinions in the Place where the Brawn was : Remem- 
ber to cut off the ſharp. End of the Pinion, | and ſupply the Place 
with the Middle-piece. ER OY, | 
In this Manner ſome People cut up a Capon or Pheaſant, and lite: | 
1 hs Bittern, oy 15 Sauce but Salt. | 


To thigh a . let 


9 Legs and: Wings muſt be raiſed in the Manes of A Fowl, 
: only open the Head for the Brains. And fo you thigh Cur- 
lews, Plover or Snipe, uſing no Sauce but Salt. | 


To diſplay a Crane. 


AFTER his Legs are unfolded, cut off the Wing Bows: them 
up, and fauce them with powder'd * 5 nod 
and Muſtard. 


To lift a Swan. 


Ql LIT i it fairly down the Middle of the Breaſt, clean through the 
| Back; from the Neek to the Rump; divide it in two Parts, 
| neither, breaking or tearing the Fleſh ; then lay the Halves in a 

the ſlit Sides downwards throw Salt upon it, and ſet it 
e on the Table. The. 3% 88 t be Chaldron, er! in 
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Obſervations on preſerving Salt Meat, fo as to keep 
it mellow and fine for three or four Months; and 
to preſerve potted Butter. | | 


TAKE Care when you ſalt your Meat in the Summer, that it be 
quite cool after it comes from the Butcher's ; the Way is, to 

lay it on cold Bricks for a few Hours, and whenyou falt it, lay it up- 
on an inclining Board, to drain off the Blood; then falt it a-freſh, 
add to every Pound of Salt half a Pound of Liſbon Sugar, and turn 
it in the Pickle every Day; at the Month's End it will be fine: 
The Salt which is commonly uſed, hardens and ſpoils all the Meat: 
the right Sort is that called Leunds's Salt; it comes from Nantwich 
in Cheſhire: There is a very fine Sort that comes from Malden in 
Eſſex, and from Suffolk, which is the Reaſon of that Butter be- 
ing finer than any other; and if every Body would make uſe of 
that Salt in potting Butter, we d not have ſo much bad 
come to Market; obſerving all the general Rules of a Dairy. 
If you keep your Meat long in Salt, half the Quantity of Su- 
gar will do; and then beſtow Loaf-Sugar, it will eat much 
finer. This Pickle cannot be called extravagant, becauſe it wilt 
keep a great While; at three or four Months End, boil it up; if ou | 
have no Meat in the Pickle, ſkim it, and when cold, only add a 
little more Salt and Sugar to the next Meat you put in, and it will 
be good a Twelvemonth or longer. b | 
Take a Leg of Mutton-piece, veiny or thick Flank-piece, with- 
out any Bone, pickled as above, only add to every Pound of Salt 
an Ounce of Saltpetre ; after being a Month or two in the Pickle, | 
take it out, and lay it in ſoft Water a few Hours, then roaſt it; 
it eats fine. A Leg of Mutton, or Shoulder of Veal does the ſame. 
It is avery thing where a Market is at a great Diſtance, and 
a large Family obliged to provide a great deal of Meat. . 
As to Pickling of Hams and Tongues, you have the Receipt in 
the foregoing Chapters; but he” either of theſe fine Salts, and * = 
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340 Appendix to the Art of Cookery. 
will be equal with any Bayonne Hams, provided your Porkling is 
Ene and well fed. y 247 Pro your * 


To dreſs a Mock Turtle. 


TE a Calf s Head, and ſcald off the Hair, a8 you would do 


of a Pig; then clean it, cut off the horny Part in thin Slices, 


with as little of the Lean as poſſible; put in a few chop'd Oyſters, 


and the Brains, have ready between a Quart and three Pints of 
ſtrong Mutton or Veal Gravy, with a Quart of Madeira Wine, a 
large Tea-ſpoonful of Cayan Butter, a large Onion chop'd very 
ſmall, peel off an half of a large Lemon, ſhred as fine as poſſible, 
a little Salt, the Juice of four Lemons, and ſome ſweet Herbs cut 
ſmall ; ſtew all theſe together till the Meat is very tender, which 
will be in about an Hour and a half ; and then have ready the Back- 
ſhell of a Turtle, lined with a Paſte of Flour and Water, which you 
muſt firſt ſet in the Oven to harden ; then put in the Ingredients, 


and ſet it into the Oven to brown the Top; and when that is 
done, ſuit your Garniſh at the Top with the Volks of Eggs 


boiled hard, and Force-meat Balls. | 


N. B. This Receipt is for a large Head; if you cannot get the Shell 


of a Turtle, a China Soop-diſh will do as well; and if no Oven is 
at hand, the ſetting may be omitted; and if no Oyſters is to be 
had, it is very without. | | : 
It has been dreſſed with but a Pint of Wine, and the Juice of 
two Lemons. | „F 
When the horny Part is boiled a little tender, then put in your 
white Meat. 5 5 
It will do without the Oven; and take a fine Nuckle of Veal, 
eut off the Skin, and cut ſome of the fine firm Lean into ſmall 
Pieces, as you do the white Meat of a Turtle, and ſtew it with the 
other white Meat above. 3 
Take the firm Hard-fat which grows between the Meat, and 
lay that into the Sauce of Spinage or Sorrel, till half an Hour before 
the above is ready; then take it out, and lay it on a Sieve to drain; 


and put in Juice to ſtew with the above. The Remainder of 


the Nuckle will help the Gravy. | 


To flew a Buttock of Beef. 


AKE the Beef that is ſoaked, waſh it clean from Salt, and let 
it lye an Hour in ſoft Water ; then take it out, and put it into 
your Pot, as you would do to boil, but put no Water in, cover it 
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Appendix to the Art of Cookery. 24t 
to be boiled; when it is about half done, throw in an Onion, a 


little Bundle of ſweet Herbs, a little Mace and whole Pepper; 


cover it down quick again; boil Roots and Herbs as uſual to eat 
with it. Send it to Table with the Gravy in the Diſh, | 


To flew green Peas the Fews May. 


10 two full Quarts of Peas put in a full Quarter of a Pint of 
Oil and Water; not ſo much Water as Oil, a little different 


Sort of Spices, as Mace, Clove, Pepper and Nutmeg, all beat fine; 
a little Cayan Pepper, a little Salt; let all this ſtew in a broad, flat 
Pipkin ; when they are half done, with a Spoon make two or three 


Holes; into each of theſe Holes break an Egg, Volk and White; 


take one Egg and beat it, and throw over the whole when enough, 
which you will know by taſting them; and the Egg being quite 
hard, ſend them to T able. | 

If they are not done in a very broad, open Thing, it will be a 
great Difficulty to get them out to lay in a Diſh, | 
They would be better done in a Silver or Tin-diſh, on a Stew- 
hole, and go to Table in the ſame Diſh : It is much better than 


putting them out into another Diſh. 


\ 


To dreſs Haddocks after the Spaniſþ W. ay. 


TAKE a Haddock, waſh'd very clean and dried, and broil it 

nicely ; then take a Quarter of a Pint of Oil in a Stew-pan, 
ſeaſon it with Mace, Cloves and Nutmeg, Pepper and Salt, two 
Cloves of Garlick, ſome love Apples when in Seaſon, a little Vi- 
negar; put in the Fiſh, cover it cloſe, and let it ſtew half an Hour 
over a ſlow Fire. : | 


Flounders done the ſame Way, are very good. 


 Minced Haddocks after the Dutch Way. 


BOL them, and take out all the Bones, mince them very fine 
with Parſley and Onions; ſeaſon with Nutmeg, Pepper and 


Salt, and ſtew them in Butter, juſt enough to keep moiſt ; ſqueeze 


the Juice of a Lemon, and when cold, mix them up with Eggs, 
and put into a Puſt-paſte, _ 


To dreſs Haddocks the Jews Way. 835 3 


T two large fine Haddocks, waſh them very clean, cut them 


in Slices about three Inches thick, and dry them in a Cloth, 
take a Gill either of Oil or Butter - a Stew-pan, a middling Onion 


224 
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cut ſmall, a Handful of Parſley waſh'd and cut ſmall ; Tet it juſt 


boil up in either Butter or Oil, then put in the Fiſh ; ſeaſon it with 
beaten Mace, Pepper and Salt, half a Pint of ſoft Water; let it 
ſtew ſoftly, till it is thoroughly done; then take the Volks of two 
Eggs, beat up with the Juice of a Lemon, and juſt as it is done 

enough, throw it over, and fend it to Fable. | | 


ff Spaniſh Peas Soup. 

Night before you uſe them; then take a Gallen of Water, 
one Quart of fine ſweet Oil, a Head of Garlick ; cover the Pot 
cloſe, and let it boil till the Peas are ſoft; then ſeaſon with Pepper 
and Salt; then beat up the Volk of an Egg, and Vinegar to your 
Palate ; poach ſome Eggs, by in the Diſh on Sippets, and pour the 
Soop on them. Send it to T able | 


To make Onion Soop the Spanifh Way. 


FAKE one Pound of Spaniſb Peas, and lay them in Water the 


FAKE two large Spaniſh Onions, peel and lice them; let them 


boil very foftly in half a Pint of ſweet Oil, till the Onions are 
very ſoft ; then pour on them three Pints of boiling Water; ſeaſon 
with beaten Pepper, Salt, a little beaten Clove and Mace, two 
Spoontuls of Vinegar, a Handful of Parſley waſh'd clean, and 
chopped fine; let it boil faſt a Quarter of an Hour; in the mean 
time, get ſome Sippets to cover the Bottom of the Diſh, fryed 


quick, not hard; lay them in the Diſh, and cover each Sippet 


with a poach'd Egg ; beat up the Yolk of two Eggs, and throw 
over them; pour in your Soop, and ſend it to Table. 
.  Garlick and Sorrel done the ſame Way, eats well. 


Milt Soop the Dutch Way. 


ARE a Quart of Milk, boil it with Cinnamon and moiſt Sugar; 
1 put Sippets in the Diſh, pour the Milk over it, and ſet it over 
2 Charcoal Fire to ſimmer, till the Bread is ſoft. Take the Volks of 
two Eggs, beat them up, and mix with a little of the Milk, and 


throw it in; mix it altogether, and ſend it up to Table, 


Fiſh Pasties the Italian Way. 


FAKE ſome Flour, and knead it with Oil ; take a Slice of Sat- 

mon; ſeaſon it with Pepper and Salt, and dip it into ſweet 
Oil, chop Onion and Parſley fine, and ſtrew over it; lay it in the 
Paſte, and double it up in the Shape of the Slice of Salmon ; _ a 
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piece of white Paper, oil it, and lay under the Paſtie, and bake it; 
it is beſt cold, and will keep a Month. 
Mackarel done the ſame Way: Head ano Tail together folded 


in a Paſty, cats fine. 


Aſparagus dreſſed the Spanif Way. 0 


TAKE the Aſparagus, break them in Pieces, then boil them ſoft, 
and drain the Water from them; take a little Oil, Water 


and Vinegar, let it boil, ſeaſon it with Pepper and Salt, throw i in 
the Aſparagus, and chicken with Volks of E 


285. 
Endive done this Way, is good; the Spaniards add Sugar, but 
that ſpoils them. Green Peas done as above, are very good ; only 


add a Lettuce cut ſmall, and two or three Onions, an leave out 
the Eggs. 
Red Cabbage dreſſed after the Dutch 15 ay, god for a cu 


in the Breaſt. 


TAKE the Cabb e, cut it mall, and boil it ſoft, then akin it, 
and put it in a Stew-pan, with a ſufficient quantity of Oil and 


| Butter, a little Water and Vinegar, and an Onion cut ſmall ; 


ſeaſon it with Pepper and Salt, and let it ſimmer on a ſlow Fi =, till 
all the Liquor is waſted. - 


Cauli Mowers dreſſed the Spaniſh Way. 


BRO OIL them, but not too much; then drain them, and put them 
into a Stew-pan ; to a large Cauliflower put a Quarter of a 


Pint of ſweet Oil, ee three Cloves of Garlick; let them 


fry till brown; then ſeaſon them with Pepper and Salt, two or three 
Spoonfuls ' of Vinegar; cover the Pan very clole, and let them 
ſimmer over a very flow Fire an Hour: 


Carrots and French Beans dreſſed the Dutch x. ay. 


GLICE the Carrots very thin, and juſt cover them with Water ; 
ſeaſon them. with Pepper and Salt, cut a good many Onions 
and Parfley ſmall, a Piece of Butter; let them ſimmer over a ſlow 


Fire till done. Do French Beans the ſame Way, 


| Beans dreſſed the German Way. 
Te a large Bunch of Onions, peel and flice them, a great 
Quantity of Parſley waſhed and cut ſmall, throw them into a 
Stew-pan, with a Pound of 3 ſeaſon them well wich * 
4 
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and Salt, put in two Quarts of Beans; cover them cloſe; and tot 


them do till the Beans are brown, en the Pan often. Do 
Peas the ſame Way. 


Artichoke-Suckers dreſſed the Spaniſh Way. 


CLEAN and waſh them, and cut them in half; then boil them 
in Water, 'drain them from the Water, and put them into a 
Stew-pan, with a little Oil, a little Water, and a little Vine- 
gar; ſeaſon them with Pepper and Salt; ſtew them a little While, 
and thicken them with Volks of Eggs. 
They make a pretty Garniſh done thus; clean them, and half 
boil — then dry them, flour them, and * them in Yolks of 


Eggs, and fry them brown. 


To dry Pears without Sugar. 


AKE the Norwich Pears, pare them with a Knife, and put 
them in an earthen Pot, and bake them not too ſoft ; put them 

into a white-plate Pan, and put dry Straw under them, and lay 
them in an Oven after Bread is drawn; and every Day warm the 
Oven to the Degree of Heat as when the Bread is newly drawn. 


Within one Week they muſt be dry. 


To dry Lettuce ſtalts, Artichoke-ſtalks, or Cabbage: alto. 3 


AKE the Stalks, peel them to the Pith, and put the Pith in a 
fron! Brine three or four Days ; then take them out of the 
Brine, boil them in fair Water very tender, then dry them with a 
Cloth, and put them into as much clarified Sugar as will cover 
them, and ſo preſerve them as you do Oranges; then take them, 
and ſet them to drain; then take freſh Sugar, and boil it to the 
W take them out and dry them. 


Artichokes preſerved the Spanif Way ay. 


TAKE the largeſt you can get, cut the Tops of the Leaves off, 
waſh them well and drain them; to every Artichoke pour 
in a large Spoonful of Oil ; ſeaſoned with Pepper and Salt. Send 
them to the Oven, and bake them, they will keep a Year. 


* B. The Itallans, French, Portugueſe and Spaniards have Va- 
of Ways of Dreſſing of Fiſh, which we have not; viz. 
s making FisH-Sooes, Racoos, PYES, &c. 
For their Soops, they uſe no Gravy, nor in their Sauces, think- 
ing it 1 to mix Fleſh and * iſh W 3 but make * 
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Fiſh-ſoops with Fiſh, viz. either of Craw-fiſh, Lobſters, &c. Tak- 


ing only the Juice of them, 


For EXAMPLE: 


Take your Craw-fiſh, tie them up in a Muſlin Rag, and boil 
them; then preſs out their Juice for the aboveſaid Uſe, _ 


For their Pyes. 


| THEY make ſome of Carp ; others of different Fiſh : And ſome 


they make like our minced Pyes, viz. They take a Carp, and 
cut the Fleſh from the Bones, and mince it; adding Currans, &c. 


Almond Rice. 


LANC the Almonds, and pound them in a marble or wooden 


Mortar; and mix them in a little boiling Water, preſs them as 
long as there is any Milk in the Almonds ; adding freſh Water 
every Time; to every Quart of Almond Juice, a Quarter of a 
Pound of Rice, and two or three Spoonfuls of Orange-flower Wa- 
ter ; mix them all together, and ſimmer itover a very ſlow Charcoal 


Fire, keep ſtirring it often; when done, ſweeten it to your Pa- 
late; put it into Plates, and throw beaten Cinnamon over it. 


Sham Chocolate. _ 


TAKE 2 Pint of Milk, boil it over a flow Fire, with ſome whole 
Cinnamon, and ſweeten it with Liſßon Sugar, beat up the 


Volks of three Eggs, throw all together into a Chocolate Pot, and 
mill it one Way, or it will turn. Serve it up in Chocolate Cups. 


Marmalade of Eggs, the Jews N. ay. 


TAKE the Volks of twenty-four Eggs, beat them for an Hour ; 
clarify one Pound of the beſt moiſt Sugar, four Spoonfuls of 


Orange-flower Water, one Ounce of blanched and pounded Al- 
monds ; ftir all yer over a very ſlow Charcoal Fire, keeping 


ſtirring it all the While one Way, till it comes to a Conſiſtence; 
then put it into Coffee-cups, and throw a little beaten Cinnamon 
on the Top of the Cups. | IX 

This Marmalade, mixed with pounded Almonds, with Orange- 


peel and Citron, are made in Cakes of all Shapes, ſuch as Birds, 
Fiſh and Fruit. 0 


A Cake 


* 
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| A Cake, the Spaniſh Way. 
TK twelve Eggs, three Quarters of a Pound of the beſt moiſt 


Lather; then mix in one Pound of Flour, half a Pound of pound- 
eq Almonds, two Ounces of candied Orange-peel, two Ounces of 
Citron, four large Spoonfuls of Orange-water, half an Ounce of 
Cinnamon, and a Glaſs of Sack. It is better when baked in a ſlow 


Oven, 1 5 
Anotber Way. | 


TE one Pound of Flour, one Pound of Butter, eight Eggs, 
one Pint of boiling Milk, two or three Spoonfuls of Ale-yeft, 
or a Glaſs of French Brandy; beat all well together; then ſet it 
before the Fire in a Pan, where there is room for it to rife ; cover 
it cloſe with a Cloth and Flannel, that no Air comes to it; when 
vou think it is raiſed ſufficiently, mix half a Pound of the beſt 
moiſt Sugar, an Ounce of Cinnamon beat fine; four Spoonfuls of 
Orange-flower Water, one Ounce of candied Orange-peel, one 
Ounce of Citron ; mix all well together, and bake it. 


To ary Plumbs. s 1 
AKE Pear- plumbs, fair and clear coloured, weigh them and 
ſlit them up the Sides; put them into a broad Pan, and fill 


it full of Water, ſet them over a very flow Fire; take Care that the 


Skin do not come off when they are tender; take them up, and to 
every Pound of Plumbs put a Pound of Sugar; ſtrew a little on 
the Bottom of a large Silver Baſon; then lay your Plumbs in, one 
by one, and ſtrew the Remainder of your Sugar over them; ſet 


them into your Stove all Night, with a good warm Fire the next 
Day ; beat them, and ſet them into your Stove again, and let them 
ſtand two Days more, turning them every Day; then take them 


out of the Syrup, and lay them on Glaſs Plates to dry. 


To make Sugar of Pearl, 


TAKE Damaſk Roſe-water half a Pint, one Pound of fine Su- 
| gar, half an Ounce of prepared Pearl beat to Powder, eight 
Leaves of beaten Gold; boil them together acccording to Art; add 


the Pearl and Gold Leaves when juſt done, then caſt them on a 
f 2 . 8 ö | To 


le 


1 Sugar, mill them in a Chocolate-mill, till they are all of a 


* 
1 n „ 


Water to a Pound of Sugar. 
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To make Fruit Wafers of Codlings, Plumbs, Ge. 


AKE the Pulp of any Fruit rubb'd through a Hair-ſieve, and 
to every three Ounces of Fruit take ſix Ounces of Sugar finely 


ſifted. Dry the Sugar very well till it be very hot, heat the Pulp 


alſo till it be very hot ; then mix it and ſet over a flow Charcoal- 
fire, till it be almoſt a-boiling, then pour it in Glaſſes or Trenchers, 
and ſet it in the Stove till you ſee it will leave the Glaſſes ; but before 
it begins to candy turn them on Papers in what Form you pleaſe. 
You may colour them red with Clove Gilly-flowers ſteeped in the 


Juice-of Lemon. | 
To make white Wafers. 


EAT the Yolk of an Egg and mix it with a Quarter of a 
Pint of fair Water; then mix half a Pound of beſt Flour, and 
thin it with Damaſk Roſe· water till you think it of a proper Thick- 
neſs to bake, Sweeten it to your Palate with fine Sugar finely 


iid. = : 
855 To make brown Wafers. 11 4 55 


AKE a Quart of ordinary Cream, then take the Volks of 

three or four Eggs and as much fine Flour as will make it. into 
a thin Batter; ſweeten it with three Quarters of a Pound of fine 
Sugar finely ſierced, and as much pounded Cinnamon as will make 
it taſte. Do not mix them till the Cream be cold; butter your 


Pans, and make them very hot before you bake them. 


. How to dry Peaches. 
TAKE the faireſt and ripeſt Peaches, pare them into fair Water; 
1 take their Weight in double-refined Sugar, of one half make 
a very thin Syrup; then put in your Peaches, boiling them till they 
look clear, then ſplit and ſtone them. Boil them till they are very 


tender, lay them a-draining, take the other half of the Sugar, and 


boil it almoſt to a Candy; then put in your Peaches, and let them 


lye all Night, then lay them on a Glaſs, and ſet them in a Stove, 


till they are dry. If they are ſugar'd too much, wipe them with a 
wet Cloth a little: Let the firſt Syrup be very thin, a Quart of 


How to make. Almond Knats. 


PAKE two Pounds of Almonds, and blanch them in hot Wa- 
ter; beat them in a Mortar, to a very fine Paſte, with Roſe- 
— water; 
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water; do what what you can to keep them from Oiling. Take 4 
Pound of double-refined Sugar, ſifted through a Lawn-lſieve, leave 
out ſome to make up your Knots, put the reſt into a Pan upon 
the Fire, till it is ſcalding hot, and at the ſame Time have your 
Almonds ſcalding hot in another Pan; then mix them together 
with the Whites of three Eggs beaten to Froth, then let it ſtand 
till it is cold, then roll it with ſome of the Sugar you left out, and 
lay them in Platters of Paper. They will not roll into any Shapes, 


but lay them as well as you can, and bake them in a cool Oven: 


It muſt not be hot, neither muſt they be coloured, 


To preſerve Apricots. 


AKE your Apricots and pare them, then ſtone what you can 
whole ; then give them a light Boiling in a Pint of Water, 

or according to your Quantity of Fruit; then take the Weight of 
your Apricots in Sugar, and take the Liquor which you boil them 


n and your Sugar, and boil it till it comes to a Syrup, and give 


them a light Boiling, taking off the Scum as it riſes. When the 
Syrup jellies it is enough ; then take up the Apricots, and cover 


them with the Jelly, and put cut Paper over them, and lay them. 


down when cold. | | 
How to make Almond Milk for a Waſh. 


AKE five Ounces of bitter Almonds, blanch them and beat 


them in a Marble Mortar very fine. You gfe ina Spoon- 
ful of Sack, when you beat them ;. then take the Whites of three 


new-layed Eggs, three Pints of Spring-water, and one Pint of 
Sack. 


Mix them all very well together; then ſtrain it through a 
fine Cloth, and put it into a Bottle, and keep it for Uſe. You 
may put in Lemon, or Powder of Pearl when you make uſe of it. 


How to make Gooſeberry Wafers. N 
AKE Gooſeberries before they are ready for preſerving ; cut 
off the black Heads, and boil them with as much Water as 


will cover them all to Maſh ; then paſs the Liquor and all, as it will | 
run through a Hair- ſieve, and put ſome Pulp through with a Spoon, 


but not too near. It is to be pulp'd neither too thick nor too thin; 
meaſure it, and to a Gill of it take half a Pound of double-refined 


Sugar; dry it, put it to your Pulp, and let it ſcald on a flow Fire, 


not to boil at all. Stir it very well, and then will riſe a frothy 
white Scum, which take clear off as it riſes ; you muſt ſcald and 
ſkim it till no Scum riſes, and it comes clean from the Pan- ſide; 


then 


. 
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then take it off, and let it cool a little. Have ready Sheets of Glaſs 
very ſmooth, about the Thickneſs of Parchment, which is not v 


thick. You muſt ſpread it on the Glaſſes with a Knife, very thin, 


even, and ſmooth ; then ſet it in the Stove with a flow Fire: If 
you do it in the Morning, at Night you muſt cut it into long Pieces 
with a broad Caſe-knife, and put your Knife clear under it, and 
fold it two or three Times over, and lay them in a Stove, turning 
them ſometimes till they are pretty dry ; but do not keep them too 


long, for they will loſe their Colour. If they do not come clean 


off your Glaſſes at Night, keep them till next Morning. 


How to make the thin Apricot Chips. 


TAKE your Apricots or Peaches, pare them and cut them very 


thin into Chips, and take three Quarters of their Weight in 


- Sugar, it being finely ſierced; then put the Sugar and the Apricot 


into a Pewter-diſh, and ſet them upon Coals ; and when the _ 


is all diffolved, turn them upon the Edge of the Diſh out of the dy- 


rup, and fo ſet them by. Keep them turning till they have drank up 


the Syrup; be ſure they never boil. They muſt be warmed in the 


Syrup once every Day, and fo layed out upon the Edge of the Diſh, 
till all the Syrup be drank. | 


How to make little French Biſcets, 


"TAKE nine new-layed Eggs, take the Volks of two out, and 


* 


I 


take out the Tredles, beat them a Quarter of an Hour, and _ 


put in a Pound of fierced Sugar, and beat them together three Quar- 
ters of 'an Hour, then put in three Quarters of a Pound of Flour, 


very fine and well dry'd. When it is cold, mix all well together, 


and beat them about half a Quarter of an Hour firſt and laſt, If 


7 pleaſe put in a little Orange- flower Water, and a little grated 


mon- peel; then drop them about the Bigneſs of Half- a- Crown, 
on rather long than round) upon doubled Paper a little. buttered, 
jerce ſome Sugar on them, and bake them in an Oven, after Man- 
chet. | | | 
How to preſerve Pippins in Jelly. 


AKE Pippins, pare, coar, and quarter them; throw them 
into fair Water, and boil them till the Strength of the Pip- 


pins be boiled out, then ftrain them through a Jelly-bag ; and to 

a Pound of Pippins take two Pounds of double-refined Sugar, a 

Pint of this Pippin Liquor, and a Quart of Spring-water ; then pare 

the Pippins very neatly, cut them into Halves ſlightly coared, throw 

them into fair Water, When your Sugar is melted, __ 
| - . u 
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Syrup boiled a little, and clean skimed, dry your Pippins with a 
clean Cloth, throw them into your Syrup ; take them off the Fire 
a little, and then ſet them on again, let them boil as faſt as you 
poſhbly can, having a clear Fire under them till they jelly ; you 
mult take them off ſometimes and ſhake them, but ſtir them not 


with a Spoon; a little before you take them off the Fire, ſqueeze the 
Juice of a Lemon and Oranges into them, which muſt be firſt paſſed 


a Tiffany; give them a Boil or two after, ſo take them up, elſe they 


will turn red. At the firſt putting of your Sugar in, allow a little 


more for this Juice; you may boil Orange or Lemon- peel very 
tender in Spring-water, and cut them in thin long Pieces, and then 


doil them in a little Sugar and Water, and put them in the Bottom 


of your Glailes ; turn your Pippins often, even in the boiling. _ 
How to make Blackberry Wine. | 


ARE your Berries when full ripe, put them into a large Veſ- 
fel of Wood or Stone, with a Spicket in, and pour upon 


/ 


them as much boiling Water as will juſt appear on the Top of 


them ; as ſoon as you can endure your Hand in them, bruiſe them 
very well, till all the Berries be broke; then let them ſtand cloſe 
covered till the Berries be well wrought up to the Top, which 


uſually is three or four Days ; then draw off the clear Juice into 
another Veſſel; and add to every ten Quarts of this Liquor one 
Pound of Sugar, ſtir it well in, and let it ſtand to work in another 

Veſſel like the firſt, a Week or ten Days; then draw it off at the _ 


Spicket through a Jelly-bag, into a large Veſſel ; take four Ounces 
of Iſing-glaſs, lay it in Steep twelve Hours in a Pint of white Wine; 


the next Morning boil it till it be all diſſolved, upon a flow Fire; 
then take a Gallon of your Blackberry Juice, put in the diflolved 
Iſing-glaſs, give it a Boll together, and put it in hot 


The be Way to make Raiſin Wine. 


1 ARE a clean Wine or Brandy Hogſhead; take great Care it is 


very ſweet and clean, put in two Hundred of Raiſins, Stalks 


and all, and then fill the Veſſel with fine clear Spring-water; let it 
ſtand till you think it has done Hiſſing; then throw in two Quarts 


of ſine French Brandy; put in the Bung ſlightly, and in about three 


Weeks or a Month, if you are ſure it has done Fretting, ſtop it 
down cloſe ; let it ſtand ſix Months, peg it near the Top, and if 


you find it very fine and good, fit for Drinking, bottle it off, or elſe 
ſtop it up again, and let it ſtand fix Months longer. It ſhould 


Rand fix Months in the Bottle: This is by much the beſt Way of. 


e 


derberries, ſtop it cloſe when it has done 
this ſecond Wine, fill your Hogſhead with Spring-water, and ſet in 


DGE 0 © 


out as thin as Tiffany upon Papers; cut them round with a little 


FPAKE the Peels of four Oranges, being firſt pared, and 


Oranges, your Seeds and Skins being picked out, and mix it with. 
the Peelings that are beaten ; ſet them on the Fire, with a Spoon- 
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making it, as I have ſeen by Experience, as the Wine will be 
much ſtronger, but leſs of it: The different Sorts of Raiſins make 
quite a different Wine; and after you have drawn off all the 
Wine, throw on ten Gallons of Spring-water ; take off the Head 
of the Barrel, and ſtir it well twice a Day, prefling the Raiſins as 
well as you can; let it ſtand a Fortnight or three Weeks, then 
draw it off into a proper Veſſel to hold it, and ſqueeze the Raiſins 
well ; add two Quarts of Brandy, and two 8 of Syrup of El- 

orking; and in about 
three Months, it will be fit for Drinking. If you don't chuſe to make 


the Sun for three or four Months, and it will make excellent Vinegar. 
: Hop to preſerve white Quinces whole. 8 
"EX the Weight of your Quince in Sugar, and put a Pint of 
W ater to a Pound of Sugar, make it into a Syrup, and cla- 
rify it ; then coar your Quince and pare it, and put it into your Sy- 
rup, and let it boil till it be all clear ; then put in three Spoonfuls 
of Jelly, which muſt be made thus : Over Night, lay your Quince- 
Kernels in Water, then ſtrain them, and put them into your Quin- 
ces, and let them have but one Boil afterwards. 


' How to make Orange Wafers. 
AKE the beſt Oranges, and boil them in three or four Wa- 

J ters, till they be tender; then take out the Kernels and the 
Juice, and beat them to Pulp, in a clean marble: Mortar, and rub. 
them through a Hair-fieve ; toa Pound of this Pulp take a Pound 
and an half of double-refined Sugar, beaten and ſearſed; take half 
of your Sugar, and put it into your Oranges, and boil it till it rope; 
then take it from the Fire, and when it is cold, make it up in 
Paſte with the other Half of your Sugar ; make but little at a Time, 
for it will dry too faſt; then with a little Rolling-pin roll them 


Drinking-glafs, and let them dry, and they will look very clear. 
"HEE oro to make Orange Cakes. 


1 the Meat taken out, boil them tender, and beat them ſmall. 
in a marble Mortar ; then take the Meat of them, and two more. 


ſul or two of Orange-flower Water, keeping it ſtiring till that Moi- 
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ſture be pretty well dried up; then have ready, to — Pound of 
that Pulp, four Pounds and a Quarter of double- refined Sugar, finely 
ſearſed: Make your Sugar very hot, and dry it upon he Fir, and 
then mix it and the Pulp together, and ſet it on the Fire again, till 
the Sugar be very well melted, but be ſure it does not boil; you 
may put in a lite Peel, fmall ſhred or grated, and when it is cold, 


draw it up in double Papers; dry them before the Fire, and when 


you turn them, put two together ; or you may keep them in deep 
Glaſſes or Pots, and dry them as you have Occaſion. | 


How to make white Cakes, like China Diſhes. 


SAKE the Volks of two Eggs, and two Spoonfuls of Sack, 


and as much Roſe-water, ſome Carraway Seeds, and as 


much Flour as will make it a Paſte ftiff enough to roll very thin: 


If you would have them like Diſhes, you muſt bake them upon 
Diſhes buttered. Cut them out into what Work you pleaſe to 
candy them; take a Pound of fine ſearſed Sugar perfumed, and the 
White of an Egg, and three or four Spoonfuls of Roſe-water, ftir 
it till it looks white ; and when that Paſte js cold, do it with a 
Feather on one Side, This candied, let it dry, and do the other 
_ Side ſo, and dry it alſo. 5 | 


To make a Lemoned Honey-comb.. 


TAKE the Juice of one Lemon, and ſweeten it with fine Su- 
gar to your Palate; then take a Pint of Cream, and the 


White of an Egg, and put in ſome Sugar, and beat it up; and as 


the Froth riſes, take it off, and put jt on the Juice of the Lemon, 
till you have taken all the Cream off upon the Lemon; make it 
the Day beiore you want it in a Diſh that js proper. 

ob 4 by How to dry Cherries. 
1 eight Pounds of Cherries, one Pound of the beſt pow- 


1 dered Sugar, ftone the Cherties over a great deep Baſon or 


Glaſs, and lay them one by one in Rows, and ſtrew a little Su- 
gar: thus do, till your Baſon is full to the Top, and let them ſtand 
till the next Day ; then pour them out into a great Poſnit, ſet 
them on the Fire; let them boil very faſt a Quarter of an Hour, 
or more ; then pour them again into your Baſon, and Jet them 
ſtand two or three Days; then take them out, and lay them one 


by one on Hair-fieves, and ſet them in the Sun, or an Oven, till 
they are dry, turning them every Day upon dry Sieves: if in the | 


Oven, ; 


18 e gy” ww | & af A. 


Appendix to the Art of Cookery. 353 

Oven, it muſt be as little warm as you can juſt feel it, when you 
hold your Hand in it. 8 e | 

A . How to make fine Almond Cakes. | 

35 a Pound of Jordan Almonds, blanch them, beat them 


very fine with a little Orange: flower Water, to keep them 
from Oiling; then take a Pound and a Quarter of fine Sugar, boil 


it to a high Candy; then put in your Almonds; then take two 


freſh Lemons, grate off the Rhind very thin, and put as much 


Juice as to make it of a quick Taſte ; then put it into your Glaſſes, 


and ſet it into your Stove, ſtirring them often, that they do not 


candy: So, when it is a little dry, put it into little Cakes upon 


Sheets of Glaſs to dry. 


How to make Uxbridge Cakes. - 


AKE a Pound of Wheat-flour, ſeven Pounds of Currants, 
half a Nutmeg, four Pound of Butter, rub your Butter cold 


very well amongſt the Meal, dreſs your Currants very well in the 


Flour, Butter, and Seaſoning, and knead it with fo much good 
new Yeaſt as will make it into a pretty high Paſte ; uſually two 
Pennyworth of Yeaſt to that Quantity; after it is kneaded well 
together, let it ſtand an Hour to riſe : 'You may put half a Pound 
of Paſte in a Cake. | oe | 
"AKE ten Gallons of Water, and two Gallons of Honey, a 
Handful of raced Ginger; then take two Lemons, cut them 
in Pieces, and put them into it, boil it very well, Keep it ſkim- 
ming; let it ſtand all Night in the ſame Veſſel you boil it in, the 
next Morning barrel it up, with two or three Spoonfuls of good 
Yeaſt. About three Weeks or a Month after, you may bottle it. 


Marmalade of Cherries. 


AKE five Pounds of Cherries ſtoned, and two Pounds of hard 
Sugar, ſhred your Cherries, wet your Sugar with the Juice 


that runneth from them; then put the Cherries into the Sugar, and 
| boil them pretty faſt till it be a Marmalade; when it is cold, put'it 
up in Glaſſes for Uſe. 


„ To dry Damoſins. 


ARE four Pounds of Damoſins ; take one Pound of fine Su- 
| gar, make a Syrup of it, with about a Pint of fair Water; 
then put in your Damoſins, ſtir it into your hot Syrup, fo let * 
A2 1 ſtane 
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ſtand on a little Fire, to keep them warm for half an Hour; then 
put all into a Baſon, and cover them, let them ſtand till the next 
Day ; then put the Syrup from them, and ſet it on the Fire, and 
when it is very hot, put it on your Damoſins: This do twice 
a-day for three Days together ; then draw the Syrup from the Das 
moſins, and lay them in an earthen Diſh, and ſet them in an Oven 
after Bread is drawn; when the Oven is cold, take them and turn 
them, and lay them upon clean Diſhes ; ſet them in the Sun, or 
n another Oven, tall they are dry. FS 


Marmalade of Quince white. 


FAKE the Quinces, pare them and core them, put them into 

4 Water as you pare them, to be kept from blacking, then 
boil them ſo tender that a Quarter of Straw will go through 
them ; then take their Weight of Sugar, and beat them, break 
the Quinces with the Back of a Spoon; and then put in the 
Sugar, and let them boil faſt uncovered, till they ſlide from the 
Bottom of the Pan: You may make Paſte of the ſame, only dry 


it in a Stove, drawing it out into what Form you pleaſe, 


To preſerve Apricots or Plumbs green. 


FAKE your Plumbs before they have Stones in them, which 

you may know by putting a Pin through them; then coddle 
them in many Waters, till they are as 2 as Graſs: peel them 

and coddle them again; you muſt take the Weight of them in Su- 

gar, and make a Syrup; put to your Sugar a Jack of Water; then 

put them in, ſet them on the Fire to boil ſlowly, till they be clear, 
ſkimming them often, and they will be very green. Put them up 

in Glaſſes, and keep them for Uſe. 8 


/ 7 preſerve Cherries. 


1. two Pounds of Cherries, one Pound and an half of Su- 
gar, half a Pint of fair Water, melt your Sugar in it; when 
it is melted, put in your other Sugar and your Cherries; then boil 
them ſoftly, till all the 2 be melted; then boil them faſt, and 
ſkim them; take them off two or three Times and ſhake them, 
and put them on again, and let them boil faſt; and when they are 
of a good Colour, and the Syrup will ſtand, they are enough. 


To 
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2 To preſerve Barberries. | 
AKE the ripeſt and beſt Barberries you can find; take the 
Weight of them in Sugar; then pick out the Seeds and 
Tops, wet your Sugar with the Juice of them, and make a Syrup, 
then put in your Barberries, and when they boil, take them off 


= 


and ſhake them, and ſet them on again, and let them boil, and 
repeat the ſame, till they are clean enough to put into Glaſſes, = 


Wiggs. 


AKE three Pounds of well-dried F lour, one Nutmeg, a little 
Mace and Salt, and almoſt half a Pound of Carraway Com- 


fits; mix theſe well together, and melt half a Pound of Butter in a 


Pint of ſweet thick Cream, ſix Spoonfuls of good Sack, four Volks 


and three Whites of Eggs, and near a Pint of good light Veaſt; 


work theſe well together, and cover it, and ſet it down to the Fire 
to riſe; then let them reſt, and lay the Remainder, the half 
Pound of Carraways on the Top of the Wiggs, and put them upon 


Papers well floured and dried, and let them have as quick an Oven 
as for Tarts. | | | 


To make Fruit Wafers ;, Codlings or Plumbs do beſt. 
+ >! Pulp of Fruit, rub'd through a Hair-ſieve; and to 
1 three Ounces of Pulp take ſix Ounces of Sugar, finely ſear- 
ſed ; dry your Sugar very well, till it be very hot, heat the Pulp 
alſo very hot, and put to it your Sugar, and heat it' on the Fire, 
till it be almoſt at boiling ; then pour it on the Glaſſes or Tren- 


chers, and ſet it-in the Stove, till you ſee it will leave the Glaſſes, 


(but before it begins to candy) take them off, and turn them upon 


Papers in what Form you pleaſe ; you may colour them red with 


Clove-Gilliflowers ſteeped in the Juice of Lemon. 
How to make Marmalade of Oranges. 3 
AKE the Oranges and weigh them; to a Pound of Cray 
* 


1 take half a Pound of Pippins, and almoſt half a Pint of 


ter, a Pound and an half of Sugar; pare your Oranges very thin, 
and fave the Peelings; then take off the Skins, and boil them till 
they are very tender, and the Bitterneſs is gone out of them. In 
the mean time, pare your Pippins, and ſlice them into Water, and 
boil them till they are clear, pick out the Meat from the Skins 
of your Oranges, before you boil them; and add to that Meat the 
Meat of one Lemon ; then take the Peel you have boiled tender, 
and ſhred them, or cut them into very thick Slices, what Length 

SS - you 
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vcu pleaſe ; then ſet the Sugar on the Fire, with ſeven or eight 
Spoonfuls of Water, skim it clean; then put in the Peel, and the 
Meat of the Oranges and Lemons, and the Pippins, and fo boil 
them; put in as much of the outward Rhind of the Oranges as 
you think fit, and ſo boil them till they are enough. 


Cracknells. 


TAKE half a Pound of the whiteſt Flour, and a Pound of Su- 
gar beaten ſmall, two Ounces of Butter cold, one Spoonful 
of Carraway Seeds, ſtcep'd all Night in Vinegar; then put in 
three Volks of Eggs, and a little Rofe-water, work your Paſte al- 
together; and after that beat it with a Rolling-pin, till it be light ; 
then roll it out thin, and cut it with a- Glaſs, lay it thin on Plates 
butter'd, and prick them with a Pin ; then take the Yolks of two 
Eggs, beaten with Roſe-water, and rub them over with it; then 
tet them into a pretty quick Oven; and when they are brown 
take them out and lay them in a dry Place. | 


| To make Orange Loaves. 


TE AF your Orange, and cut a round Hole in the Top, take- 

out all the Meat, and as much of the White as you can, 
without breaking the Skin; then boil them in Water ll tender, 

ſhifting the Water till tis not bitter; then take them up and wipe 
them dry ; then take a Pound of fine Sugar, a Quart of Water, 

or in Proportion to the Oranges; boil it, and take off the Scum as 
it riſeth ; then put in your Oranges, and let them boil a little, and 
iet them lie a Day or two in the Syrup; then- take the Volks of 
two Eggs, a Quarter of a Pint of Cream, (or mere) beat them well 
together; then grate in two Naples Biſcuits, (or white Bread) a 
Quarter of a Pound of Butter, and four Speenfuls of Sack; mix 
it altogether till your Butter is melted ; then fill the Oranges with 
it, and bake them in a ſlow Oven as long as you would a Cuſtard, 
then ſtick in ſome cut Citron, and fill them up with Sack, But- 
ter, and Sugar grated over. | | 62 


To make a Lemon Tower or Pudding. 


MRA E the outward Rhind of three Lemons ; take three Quar- 
| ters of a Pound of Sugar, and the fame of Butter, the Yolks 

of eight Eggs, beat them in a marble Mortar, at leaſt an Hour; 
then lay a thin rich Cruſt in the Bottom of the Diſh you bake it 
in, as you may ſomething alſo over it; three Quarters of an Hour 

will bake it. Make an Orange Pudding the fame Way, but 3 
wy | | the 
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the Rhinds, and boil them firſt in ſeveral Waters, till the Bitter- 


| neſs is boiled out. | 


| How to make the clear Lemon Cream. 
FAKE a Gill of clear Water, infuſe in it the Rhind of a Le- 
mon, till it taſte of it; then take the Whites of ſix Eggs, 


the Juice of four Lemons ; beat all well together, and run them | 


through a Hair- ſieve, ſweeten them with double- refined Sugar, ard 


ſet them on the Fire not too hot, keeping ſtirring ; and when it is 


thick enough, take it off, 


| How to make Chocolate. N 
TAKE ſix Pounds of Cocoa-nuts, one Pound of Anniſeeds, four 
Ounces of long Pepper, one of Cinnamon, a Quarter of a Pound 
of Almonds, one 8 of Piſtachios, as much Achiote as will 
make it the Colour of Brick; three Grains of Muſk, and as much 
Ambergreaſe, ſix Pounds ef Loaf-ſugar, one Ounce of Nutmegs, 
dry and beat them, and ſearſe them through a fine Sieve: Your 
Almonds muſt be beat to a Paſte, and mixed with the other In- 
gredients ; then dip your Sugar in Orange-flower or Roſe-water, and 


put it in a Skillet, on a very gentle Charcoal Fire; then put in the 


Spice, and ſtew it well together; then the Musk and Ambergreaſe; 


then put in the Cocoa- nuts laſt of all; then Achiote, wetting it with 


the Water the Sugar was dipt in; ſtew all theſe very well together 
over a hotter Fire than before; then take it up, and put it into 
Boxes, or what Form you like, and ſet it to dry in a warm Place. 


The Piſtachios and Almonds mult be a little beat in a Mortar, then 


ground upon a Stone. 


Another Way to make Choo late. 


AKE fix Pounds of the beſt Spaniſb Nuts, when parch'd and 
cleaned from the Hulls ; take three Pounds of Sugar, two 
Ounces of the beſt Cinnamon, beaten and ſifted very fine; to * 
two Pounds of Nuts put in three good Vanelas, or more or leſs 
as you pleaſe; to every Pound of Nuts half a Dram of Cardamum 
Seeds, very finely beaten and ſearſed. — 


Cheeſe-Cakes without Currants. 


TAKE two Quarts of new Milk, ſet it as it comes from the 
Cow, with as little Runnet as you can; when it is come, 
break it as gently as you can, and whey it well ; then paſs it through 
a Hair- ſieve, and put it into a marble Mortar, and beat into it a 
Pound of new Butter, waſhed in Roſe-water; when that is well 
| | A 2 3 mingled 
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mingled in the Curd, take the Volks of ſix Eggs, and the Whites 
of three, beat them very well with a little thick Cream and Salt; 
and after you have made the Coffins, juſt as you put them into the 
Cruſt ; (which muſt not be till you are ready to ſet them into the 
Oven) then put in your Eggs and Sugar, and a whole Nutmeg 
. finely grated; ſtir them all well together, and fo fill your Cruſts; 

and if you put a little fine Sugar ſearſed into the Cruſt, it will roll 


the thiner and cleaner; three Spoonfuls of thick ſweet Cream will 
be enough to beat up your Eggs with. | 


Hew to preſerve white Pear Plumbs. 


AKE the fineſt and cleareſt from Specks you can get; to a 
5 Pound of Plumbs take a Pound and a 3 of Sugar, 
tie fineſt you can get, a Pint and a Quarter of Water; ſlit the 
Plumbs and ſtone them, and prick them full of Holes, ſaving ſome 
Sugar beat fine laid in a Baſon; as you do them, lay them in, and 
ſtrew Sugar over them; when you have thus done, have half a 
Pound of Sugar, and your Water ready made into a thin Syrup, 
and a little cold ; put in your Plumbs with the ſlit Side downwards, 
ſet them on the Fire, keep them continually boiling, neither too 
ſlow nor too faſt ; take them often off, ſhake them round, and 
ſkin them well ; keep them down into the Syrup continually, for 
fear they loſe their Colour; when they are thoroughly ſcalded, 
ſtrew on the reſt of your Sugar, and keep doing fo till they are 
enough, which you may know by their glaſing towards the latter 
End; boil them up quickly. | B'S | | 


E 70 preſerve Currants. . 
12 the Weight of the Currants in Sugaf prick out the 
1 Seeds; take to a Pound of Sugar half a Jack of Water, 
let it melt; then put in your Berries, and let them do very leiſurely, 
ſkim them, and take them up, let the Syrup boil ; then put them 
on again; and when they are clear, and the Syrup thick enough, 
take them off; and when they are cold, put them up in Glaſſes. 
| 20 preſerve Raſpberries. 
AKE of the Raſpberries that are not too ripe, and take the 
41 Weight of them in Sugar, wet your Sugar with a little Wa- 
ter, and put in your Berries, and let them boil ſoftly, take heed of 
breaking them ; when they are clear, take them up, and boil the 
Syrup till it be thick enough, then put them in again; and when 
they are cold, put them up in Glaſſes. 9 8 
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To make Biſcuit Bread. | 


T AKE half a Pound of very fine Wheat Flour, and as much 


Sugar finely ſearſed, and dry them very well before the Fire, 
dry the Flour more than the Sugar; then take four new laid Eggs, 
take out the Strains; then ſwing them very well; then put the Sugar 
in, and ſwing it well with the Eggs; then put the Flour in it, and 
beat all together half an Hour at the leaſt; put in ſome Anniſeeds, 
or Carraway Seeds, and rub the Plates with Butter, and ſet them 


into the Oven. 


To candy Angelica. 


AK E it in April, boil it in Water till it be tender; then take 
it up and drain it from the Water very well ; then ſcrape the 
Outſide of it, and dry it in a clean Cloth, and lay it in the Syrup, 


and let it lie in three or four Days, and cover it cloſe: The 8 


mult be ſtrong of Sugar, and keep it hot a good While, and let it 
not boil ; after it is heated a good While, lay it upon a Pye-plate, 
and ſo let it dry; keep it near the Fire, leſt it diſſolve. on 


| To preſerve Cherries. 
"x their Weight in Sugar before you tone chem; when 

ſtoned, make your Syrup ; then put in your Chernes, let 
them boil ſlowly at the firſt, till they be thoroughly warmed ; then 
boil them as faſt as you can; when they are boiled clear, put in 
the Jelly, with almoſt the Wieght in Sugar, ſtrew the Sugar on 
the Cherries: For the Colouring, you muff be ruled by your Eye; 
to a Pound of Sugar put a Jack of Water, ſtrew your Sugar on 


them before they boil; and put in the Juice of Currants ſoon aſter 


they boil. 
To dry Pear Plumbs. 


T* two Pounds of Pear Plumbs to one Pound of Sugar; 


ſtone them, and fill them every one with Sugar ; lay them 


in an earthen Pot, put to them as much Water as will HIER 


burning them; then ſet them in an Oven after Bread is drawn 


let them ſtand till they be tender; then put them into a Sieve to 
drain well from the Syrup ; then ſet them in the Oven again, un- 
til they be a little dry ; then ſmooth the Skins as well as you. 
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and ſo fill them; then ſet them in the Oven again to harden ; then | 
waſh them in Water ſcalding hot, and dry them very well; then 
put them in the Oven again very cool to blue them, put them be- 


tween two Pewter Diſhes, and ſet them in the Oven. | 
| The Filling for the aforeſaid Plumbs. 


Take the Plumbs, wipe them, prick them in the Seams, put 
them in a Pitcher, and ſet them in a little boiling Water; let 
them boil very tender; then pour moſt of the Liquor from them; 
then take off the Skins and the Stones; to a Pint of the Pulp a 
Pound of Sugar well dried in the Oven; then let it boil till the 


Scum riſe, which take off very clean, and put into earthen Plates, 


and dry it in an Oven, and ſo fill the Plumbs. 
| To candy Caſſia. 


AKE as much of the Powder of brown Caſſia as will lie upon 


= two broad Shillings, with what Musk and Ambergreaſe you 
think fitting: The Cafha and Perfume muſt be powdered together; 


then take a Quarter of a Pound of Sugar, and boil it to Candy- 


Height; then put in your Powder, and mix it well together, and 


pour it in Pewter-Saucers or Plates, which muſt be buttered very 
thin; and when it is cold, it will flip out: The Caſſia is to be 


bought at London; ſometimes it is in Powder, and ſometimes in a 


hard Lump. | 
| To make Carraway Cakes. 


F*AEE two Pounds of "bi Flour, and two Pounds of mr 


| Loaf Sugar well dried, and fine ſifted ; after the Flour and 


Sugar is ſifted and weighed, then mingle them together; ſift the 


Flour and Sugar together, throw a Hair-ſieve into the Bowl you uſe 
it in; to them you muſt have two Pounds of good Butter, eighteen 
Eggs, leaving out eight of the Whites; to theſe you muſt have four 
/ Ounces of candied Orange, five or fix Ounces of Carraway Com- 
fits : you muſt firſt work the Butter with Roſe-water, till you can 
ſee none of the Water, and your Butter muſt be very bolt 
put in Flour and Sugar, a little at a Time, and likewiſe your Eggs; 
but you muſt beat your Eggs very well, with ten Spoonfuls pf Sack; 
ſo you muſt put in each as you think fit, keeping it conſtantly 


beating with your Hand, till you have put it into the Hoop for the - 


Oven ; do not put in your Sweetmeats and Seeds, till ycu are 
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ready to put into your Hoop: Vou muſt have three or four Doubles 


of Cap- paper under the Cakes, and butter the Paper and Hoop: 


You mult ſiſt ſome fine Sugar upon your Cake, when it goes into 


the Oven. 


| To preſerve Pippins in Slices. 


HEN your Pippins are prepared, but not coared, cut them in 

Slices, and take the Weight of them in Sugar, put to your 
Sugar a pretty quantity of Water, let it melt, and ſkim it, let it 
boil again very high; then put them into the Syrup when they are 
clear; lay them in ſhallow Glaſſes, in which you mean to ſerve 
them up; then put in the Syrup a candied Orange-peel cut in 
little Slices very thin, and lay about the Pippin; cover them with 
Syrup, and keep them about the Pippin. 


Sack Cream like Butter. 


5 


ARE a Quart of Cream, boil it with Aer put to it ſix Egg- 


Lolks well beaten, ſo let it boil up; then take it off the Fire, 
and put in a little Sack, and turn it; then put it in a Cloth, and 
let the Whey run from it; then take it out of the Cloth, and ſea- 
ſon it with Roſe-water and Sugar, being very well broken with a 
Spoon; ſerve it up in the Diſh, and pink it as you would do a 
Diſh of Butter, ſo ſend it in with Cream and Sugar. 


2 Barley Cream. 


AKE a Quart of French Barley, boil it in three or four Wa- 

ters, till it be pretty tender ; then ſet a Quart of Cream on 

the Fire with ſome Mace and Nutmeg ; when it begins to boil, 

drain out the Barley from the Water, put in the Cream, and 

let it boil till it be pretty thick and tender; then ſeaſon it with Su- 
gar and Salt. When it is cold, ſerve it up. 


| 5 Almond Butter. 


AKE a Quart of Cream, put in ſome Mace whole, and a 
*® quartered Nutmeg, Volks of _ Eggs well beaten, and three. 
blanched, and beaten extreme- 
ly ſmall, with a little Roſewater and Sugar; put all theſe together, 
ſet them on the Fire, and ſtir them till they begin to boil; then take 


it off, and you will find it a little crack'd ; ſo lay a Strainer in a Cul- 
lender, and pour it into it, and let it drain a Day or two, dill you ſee 


1 
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it is firm like Butter ; then run it through a — then it will 
* like lttle Comfits and ſo ſerve it up. 


Sugar Cakes. 


Tax: a Pound and a half of very fine Flour, one Pound of cold 


Butter, half a Pound of Sugar, work all theſe well together 
into a Paſte, then roll it with the Palms of your Hands into Balls, 
and cut them with a Glaſs into Cakes; lay them ina Sheet of Paper, 
with ſome Flour under them ; to bake them you may make Tum- 
blets, only blanch in Almonds, and beat them ſmall, and Jay them 
in the midſt of a long Piece of Paſte, and roll it round with your Fin- 


gers, and caſt them into Knots, in what Faſhion you pleaſe ; prick 
them and bake them. 


Sugar Cakes another N. ay. 


| T* half a Pound of fine Sugar ſearſed, and as much Flour, 
two Eggs beaten with a little Roſewater, a Piece of Butter 
about the Bi — of an Egg, work them well together, till they 
be a ſmooth Paſte ; then make them into Cakes, working ever 
one with the Palms of your Hands ; then lay them in Plates, rub'd 
over with a little Butter ; ſo bake them in an Oven, little more 


than warm. You may make Knots of the ſame the Cakes are made _ 


of; but in the Mingling you muſt put in a few Carraway Seeds; 
when they are wrought to Paſte, roll them with the Ends of your 
Fingers into ſmall Rolls, and make it into Knots ; lay them * 
N plates rub'd with Butter, and bake them. 


Clouted Cream. 


AKE a Gill of new Milk, and ſet it on the Fire, and take 
fix Spoonfuls of Roſewater, four or five Pieces of large Mace, 
put the Mace on a Thread; when it boils, put to them the Volks 


of two Eggs ver ing beaten ; ſtir theſe very well together; then 


take a Quart of very good Cream, put it to the reſt, and ſtir it to- 


gether, but let it = > bol after the Cream is in. N it out of the 


Pan vou boil it in, and let it ſtand all Night; the next Day whe 
the Top of it, and ſerve it up. 


© Dance Cream. 
T your Cdn, and put them in boiling Water unpar- 


ed, boil them a-pace uncovered, left they diſcolour when 


they are boiled, pare them, beat them very tender with Sugar ; 
| then 


4 
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then take Cream, and mix it till it be pretty thick; if you boil 
our Cream with a little Cinnamon, it will be better, but let it be 
cold before you put it to your Quince. 


Citron Cream. 


ARE a Quart of Cream, and boil it with three Pennyworth of 

4 good clear Iſing-glaſs, which muſt be tied up in a Piece of 
thin Tiffany; put in a Blade or two of Mace ſtrongly boiled in 
your Cream and Ifing-glaſs, till the Cream be pretty thick; ſweeten 
it to your Taſte, with perfumed hard Sugar; when it is taken off 
the Fire, put in a little Roſewater to your Taſte ; then take a Piece 
of your green freſheſt Citron, and cut it in little Bits, the Breadth 
of Point-dales, and about half as long; and the Cream being firſt 
put into Diſhes, when it is half cold, put in your Citron, ſo as 
it may but ſink from the Top, that it may not be ſeen, and may 


ir, lie beſore it be at the Bottom; if you waſh your Citron before in 
" we Roſewater, it will make the Colour better and freſher ; ſo let it 
e& ſtand till the next Day, where it may get no Water, and where 
ry it may not be ſhaken. | | . 

| | | | | 
- Cream of Apples, Quince, Gooſeberries, Pruans, or Raſp- 
* | . FI 

ur 1] AKE to every Quart of Cream four Eggs, being firſt well 
on | beat and ſtrained, and mix them with a little cold Cream, 


and put it to your Cream, being firſt boiled with whole Mace; 
keep it ſtiring, till you find it begin to thicken at the Bottom and 
Sides ; your Apples, Quinces and Berries muſt be tenderly boiled, 


ke ſo as they will cruſh in the Pulp; then ſeaſon it with Roſewater, 
ay and Sugar to your Taſte, putting it up into Diſhes; and when they 
ks are cold, if there be any Roſewater and Sugar, which lies water- 
hs: iſh at the Top, let it be drained out with a Spoon: This Pulp muſt 
* be made ready before you boil your Cream; and when it is boiled, 
he cover over your Pulp a pretty Thickneſs with your Egg Cream, 
* which muſt have a little Roſewater and Sugar put to it. \ 
Sugar Loaf Cream. = 
| | TAKE a Quarter of a Pound of Hartſhorn, and put it to a Pottle 
. 1 of Water, and ſet on the Fire in a Pipkin, covered till it be 
en ready to ſeeth ; then pour off the Water, and put a Pottle of Wa- 
ir; ter more to it, and let it ſtand ſimmering on the Fire till it be con- 


en | ſumed 
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- famed to a Pint, and with it two Ounces of Iſing-glaſs waſhed in 


Roſewater, which muſt be put in with the ſecond Water; then 


{train it, and let it cool; then take three Pints of Cream, and boil 
it very well with a Bag of Nutmeg, Cloves, Cinnamon and Mace ; 
then take a Quarter of a Pound of Jordan Almonds, and lay them 
one Night in cold W ater to blanch ;- and when they are blanched, 
let them lie two Hours in cold Water; then take them forth, and 
dry them in a clean Linen Cloth, and beat them in a marble Mor- 
tar, with fair Water or Roſewater, beat them to a very fine Pulp, 
then take ſome of the aforeſaid Cream well warmed, and put the 
Pulp by degrees into it, ſtraining it through a Cloth with the 
Back of a Spoon, till all the Goodneſs of the Almonds be ſtrained 
eut into the Cream ; then ſeaſon the Cream with Roſewater and 
Sugar; then take the aforeſaid Jelly, warm it till it diſſolve, and 
ſeaſon it with Roſewater and Sugar, anda Grain of Ambergreaſe 
or Muſk, if you pleaſe ; then mix your. Cream and Jelly together 


\ 


very well, and put it into Glaſſes well warmed, (like Sugar Loaves) 


and let it ſtand all — — then put them forth upon a Plate or 
two, or a white China Diſh, and ſtick the Cream with Piany Ker- 
nels, or ſerve them in Glaſſes one on every Trencher. 


; Conſerve of Roſes boiled. 


AKE red Roſes, take off all the Whites at the Bottom, or 
elſewhere, take three Times the Weight of them in Sugar; 


- put to a Pint of Roſes a Pint of Water, ſkim it well, ſhred your 
oſes a little before you put them into Water, cover them, and 


boil the Leaves tender in the Water; and when they are tender, 


put in your Sugar; keep them ſtirring, leſt they burn when they 


aie tender, and the Syrup conſumed. Put them up, and ſo keep 


them for your Uſe. 
How to make Orange Biſcuits. 


PARE your Oranges, not very thick, put them into Water, but 
< firſt weigh your Peels, let it ſtand over the Fire, and let it 
boil till it be very tender ; then beat it in a marble Mortar, till it be 
a very fine ſinooth Paſte ; to every Ounce of Peels put two Ounces 
and a half of double-refined Sugar well ſearſed, mix them well to- 
gether with a Spoon in the Mortar; then ſpread it with a Knife 


upon Pye-plates, and ſet it in an Oven a little warm, or before the 


Fire ; when it feels dry upon the Top, cut it into what Faſhion 
you pleaſe, and turn them into another Plate, and ſet them 2 a 
| Gy tove 
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n 1 . > | a . 3 2 

: Stove till they be dry; where the Edges look rough, when it is 
1 1 they muſt be cut with a Pairof Seiſtars 8 . 
- > How to make yellow Varniſh. | 
1 AKE a Quart of Spirit of Wine, and put to it eight Ounces of 
d | Seed Cake, ſhake it half an Hour ; next Day it will be fit for 
8 Uſe, but ſtrain it firſt ; take Lamb- black, and put in your Varniſh 
„ about the Thicknefs of a Pancake; mix it well, but ſtir it not too 
e faſt ; then do it eight times over, and let it ſtand till the next Day; 
e then take ſome burn'd Ivory, and Oil of Turpentine as fine as 
d Butter; then mix it with ſome of your Varniſh, till you have var- 
d niſhed it fit for poliſhing ; then poliſh it with Tripola in fine 
d Flour ; then lay it on the Wood ſmooth, with one of the Bruſhes ; _ 
e then let it dry, and do it ſo eight times at the leaſt; when it is very 
T dry lay on your Varniſh that is mixed, and when it is dry, poliſh 
* it with a wet Cloth diped in Tripola, and rub it as hard as you 
r would do Platters, 


How to-make a pretty Varniſh to colour little Baſkets, Bowls, 
or any Board where nothing bot is ſet on. _ 


ARE either red, black or white Wax, which Colour you want 
| to make; to every two Ounces of Sealing-Wax one Ounce , 
of Spirit of Wine, pound the Wax fine, then ſift it through a fine 
Lawn Sieve, till you have made it extremely fine ; put it into a 
large Phial with the Spirits of Wine, ſhake it, let it ſtand within 
the Air of the Fire forty-eight Hours, ſhaking it often; then with 
2 little Bruſh rub your Baſkets all over with it; let it dry, and do 
it over a ſecond Time, and it makes them look very pretty. | 


„% _ ks My; we 


How to clean Gold or Silver Lace. 


1 Alabaſter finely beaten and ſearſed, and put it into an 
earthen Pipkin, and ſet it upon a Chaffing-diſh of Coals, and 
let it boil for ſome Time, ſtraining it often with a Stick firſt ; 
when it begins to boil, it will be very heavy when it is enough, 
you will find it in the ſtirring very light; then take it off the Fire, 
lay your Lace upon a Piece of Flannel, and ſtrew your Powder 
upon it; knock it well in with a hard Cloth Bruſh ; when you 
think it is enough, bruſh the Powder out with a clean Bruſh = 
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| How to make feet Powder for Cloaths. 
FAKE Orris Roots, two Pound and a half of Lignum Rodicum, 


ſix Ounces of ſcraped Cypreſs Roots, three Ounces of Da- 
maſk Roſes, carefully dried, a Pound and a half of Benjamin, four 
Ounces and a half of Storax, two Ounces and à half of ſweet 

| Marjoram, three Ounces of Sabdanum, one Ounce and a Dram 
of Calamus Aromaticus, and one Dram Musk Cods, ſix Drams 


of Lavender and Flowers, and Mellilot Flowers, if you pleaſe. 


To clean white Sattins, flowered Silks with Gold and Silver 
; | | in them. 
WARE ſtale Bread crumbled _ fine, mixed with Powder 

Blue, rub it very well over the Silk or Sattin ; then ſhake it 
well, and with clean ſoft Cloths duſt it well: If any Gold or Sil- 


ver Flowers, afterwards take a Piece of Crimſon in Grain Velvet, 
and rub the Flowers with it. | | 


To keep Arms, Iron or Steel from Ruſting. 

| TAKE the Filings of Lead, or Duſt of Lead, finely beaten in 

| an Iron Mortar, putting to it Oil of Spike, which will make 

the Iron ſmell well: And if you oil your Arms, or any thing that 

is made of Iron or Steel, you may keep them in moiſt Airs from 
Ruſting. | PR LY 


The Fews Way to pickle Beef, which will go good to the 
Weſt- Indies, and keep a Year good in the Pickle, and with 
Care, will go to the Eaſt-Tndies. | 


JAKE any Piece of Beef without Bones, or take the Bones 

out, if you intend to keep it above a Month; take Mace, 
Clove, Nutmeg and Pepper, and Juniper-berries beat fine, and 
rub the Beef well, mix Salt and Jamaica Pepper, and Bay Leaves; 
let it be well ſeaſoned, let it lie in this Seaſoning a Week or ten 
Days, throw in a good deal of Garlick and Shallot ; boil ſome of 

the beſt white Wine Vinegar, lay your Meat in a Pan or good 
Veſſel for the Purpoſe, with the Pickle; and when the Vinegar 
is quite cold, pour it over, cover it cloſe. If it is for a Voy- 
age, cover it with Oil, and let the Cooper hoop up the Bar- 
rel very well: This is a good Way in a hot Country, where 

Meat will not keep; then it muſt be put into the Vinegar — 
| 5 WI 
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with the Seaſoning ; then you may either roaſt or ſtew it, but *tis 
beſt ſtewed, and add a good deal of Onion and Parſle chopped 
fine, ſome white Wine, a little Catchup, Truffels and Morels, a 


little good Gravy, a Piece of Butter rolled in F lour, or a little 


Oil, in which the Meat and Onions ought to ſtew a Quarter of 
an Hour before the other Ingredients are put in; then put all in, 


and ſtir it together, and let it ſtew till you think it enough. This 


is a good Pickle in a hot Country, to keep Beef or Veal that is 
dreſſed, to eat cold, | | | 


How to make Cyder. 


FTER all your Apples are bruiſed, take half of your Quantity 
and ſqueeze them, and the Juice you preſs. from them pour 
upon the others half bruiſed, but not 8 in a Tub for the 
Purpoſe, having a Tap at the Bottom; let the Juice remain upon 
the Apples, three or four Days, then pull out your Tap, and let 
your Juice run into ſome other Veſſel ſet under the Tub to receive 
it; and if it run thick, as at the firſt it will, pour it upon the 
Apples again, till you ſee it run clear; and as L have a Quantity, 
put it into your Veſſel, but do not force the Cyder, but let it drop 
as long as it will of its own Accord: Having done this; after you 
perceive that the Sides begin to work, take a Quantity of Iſing- 
glaſs, an Ounce will ſerve for forty Gallons, infuſe this into ſome 


of the Cyder till it be diſſolved; put to an Ounce of Iſing-glaſs a 


Quart of Cyder; and when it is ſo diſſolved, pour it into the Veſ- 
ſel, and ſtop it cloſe for two Days, or ſomething more; then draw 
off the Cyder into another Veſſel: This do ſo often till you per- 
ceiye your Cyder to be free from all Manner of Sediment, that 
may make it ferment and fret itſelf : After Chriſimas you may boil 
it; you may, by pouring Water on the Apples, and preſſing them, 


make a pretty ſmall Cyder; if it be thick and muddy, by uſing 


Hing-glaſs, you may make it as clear as the reſt ; you mult diſſolve 
the Ifing-glaſs over the Fire, till it be Jelly. | 


For Fining Cyder. 


| TAKE two Quarts of Skim-Milk, four Ounces of Ifing-glafs, 


cut the Iſing-glaſs in Pieces, and work it luke-warm in the 
Milk over the Fire; and when it is diffolved, then put it in cold 
into the Hogſhead of Cyder, and take a long Stick, and ſtir it well 
from Top to Bottom, for half a Quarter of an Hour. * 
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After it bas Fined, 


Take ten Pounds of Raiſins of the Sun, two Qunces of Turme- 
rick, half an Ounce of Ginger beaten ; then take a Quantity of 
Raiſins, and grind them as you do Muſtard-ſeed in a Bowl, with a 
little Cyder, and ſo the reſt of the Raiſins ; then ſprinkle the Tur- 
merick and Ginger amongſt it; then put all into a fine Canvaſs 
Bag, and hang it in the Middle of the Hogſhead cloſe, and let 
it lie. After the Cyder has ſtood thus a Fortnight or a Month, 
then you may bottle it at your Pleaſure. 1 


To make Chouder, a Sea-Diſh. 


FAKE a Belly-piece of pickled Pork, lice off the fatter Parts, and 
lay them at the Bottom of the Kettle, ſtrew over it Onions, 
and ſuch ſweet Herbs as you can, procure. Take a middling large 
Cod, bone and lice it as for Crimping, pepper, ſalt, all-ſpice, 
and flour it a little, make a Layer with Part of the Slices; upon 
that a flight Layer of Pork again, and on that a Layer of Bisket, 
and fo on, purſuing the like Rule, until the Kettle is filled to 
about four Inches ; cover it with a nice Paſte, pour in about a Pint 
of Water, lute down the Cover of the Kettle, and let the Top be 
ſupplied with live Wood-embers. Keep it over a flow Fire about 
four Hours. 5 1 1 
When you take it up, lay it in the Diſh, pour in a Glaſs of hot 
Madeira Wine, and a very little India Pepper: If you have Oy- 
ſters or Truffles, and Morels, it is ſtill better; thicken it with 
Butter. Obſerve, before you put this Sauce in, to skim the Stew, 
and then lay on the Cruſt, and ſend it to Table reverſe as in 
the Kettle ; cover it cloſe with the Paſte, which ſhould be brown. 


To clarify Sugar after the Spaniſh Way. 


1 one Pound of the beſt Liſbon Sugar, nineteen Pounds 
| of Water, mix the White and Shell of an Egg, then beat 
it up to a Lather ; then let it boil, and ſtrain it off: you muſt let it 
ſimmer over a Charcoal Fire, till it diminiſh to halt a Pint; then 
put in a large Spoonful of Orange-flower Water. 5 


To make Spaniſh Fritters. 
AKE the Inſide of a Roll, and ſlice it in three; then ſoak it 
in Milk; then pals it through a Batter of Eggs, fry them in 


* il, 


53827 8. 7 


Appendix to the Art of Cookery, 369 5 


Oil ; when almoſt done, repaſs them in another Batter; then let 


them fry till they are done, draw them off the Oil, and lay them in 


- 


a Diſh ; over every Pair of Fritters you muſt throw Cj 
ſmall coloured Sugar Plumbs, and clarified Sugar. w Cinnamon, 


20 Fricaſey Pidgeons the Italian Way. 
Orton them, and fry them in Oil; take ſome green Peas, 
Land let them fry in the Oil till they are almoſt ready to burſt ; 
then put ſome boiling Water to them; ſeafon it with Salt, Pepper, 
Onions, Garlick, Parſley and Vinegar. Veal and Lamb do the 
ſame Way, and thicken with Yolks of Eggs. f 


Pic Beef for proſent Uſe. 


TAKE the Rib of Beef, ſtick it with Garlick and Cloves; ſeaſon 
it with Salt, Jamaica Pepper, Mace, and ſome Garlick 
e ; cover the Meat with white Wine, Vinegar, and Spaniſ5 
hyme: Vou muſt take care to turn the Meat every Day, and 
add more Vinegar, if required, for a Fortnight; then put it in a 
Stew- pan, and cover it cloſe, and let it ſimmer on a ſlow Fire for 
ſix Hours, adding Vinegar and white Wine: if you chuſe, you 
may ſtew a good Quantity of Onions, it will be more palatable, 


Beef Stakes after the F rench Way. 


AKE ſome Beef Stakes, broil them till they are half done; 
while the Stakes are. a-doing, have ready in a Stew-pan 

ſome red Wine, a Spoonful or two of Gravy ; ſeaſon it with Salt, 
Pepper, ſome Shalots ; then take the Stakes, and cut in Squares, 
and put in the Sauce: You muſt put ſome Vinegar, cover it cloſe, 


let it ſimmer on a ſlow Fire half an Hour. 


A Capon done after the French Way. 


TAKE a Quart of whiteWine, ſeaſon the Capon with Sal ty Cloves 4 
and whole Pepper, a few Shalots; then put the Capon in an 
earthen Pan: You muſt take Care it muſt not have Room to 


ſhake; it muſt be covered cloſe, and done on a ſlow Charcoal Fire. 
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To make Hamburgh Sauſages. 


AKE a Pound of Beef, mince it very ſmall, with half a 
Pound of the beſt Suet ; then mix three Quarters of a Pound 

of Suet cut in largePieces ; then ſeaſon it with Pepper, Cloves, Nut- 
meg, a great Quantity of Garlick cut ſmall, ſome white Wine 
Vinegar, ſame Bay Salt, and common Salt, a Glaſs of red Wine, 
and one of Rum ; mix all this very well together ; then take the 
"yeh Gut you can find, and it very tight; then hang it up 
a Chimney, and ſmoke it with Saw-duſt for a Week or ten Pays; 
hang them in the Air, till they are dry, and they will keep a 
Year. They are very good boiled in Peas Porridge, and roaſted 
with toaſted Bread under it, or in an Amlet. | 


Sauſages after the German Way. 


T*AKE the Crumb of a Twopenny Loaf, one Pound of Suet, 
half a Lamb's Lights, a Handful of Parſtey, ſome Thyme, Mar- 
jory and Onion, mince all 2 ſmall; then ſeaſon with Salt and 
Pepper. Theſe muſt be ſtuffed in Sheep's Gut; they are fried in 
Oil or melted Suet, and are only fit for immediate Uſe. bs 


A Turkey ftuffed after the Hamburgh Way. 


'TAKE one Pound of Beef, three Quarters of 2 Pound of Suet, 
mince it very ſmall, ſeaſon it with Salt, Pepper, Cloves, Mace 
and ſweet Marjorum ; then mix two. or three Eggs with it, looſen 


the Skin all round the Turkey, and ſtuff it. It muſt be roaſted. 


Chickens dreft the French Way. 


+FT'AEE them and quarter them, then broil, crumble over them 

a little Bread and Parſley ; when they are half done, put them 
in a Stew-pan, with three or four Spoonfuls of Gravy, and double 
the Quantity of white Wine, Salt and Pepper, ſome fried Veal 
Balls, and ſome Suckers, Onion, Shalots, and ſome green Gooſe- 
berries or Grapes when in ſeaſon ; cover the Pan cloſe, and let it 
ſtew on a Charcoal Fire for an Hour; thicken the Liquor with the 
Volks of Eggs, and the Juice of Lemon; garniſh the Diſh with 
fried Suckers, fliced Lemon, and the Livers. 
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A Calf”s Head dreſſed after the Dutch W, 27. 


TAKE half a Pound of Spaniſh Peas, lay chem i in Water a 2, 

Night; then one Pound of whole Rice; mix the Peas and 
Rice together, and lay it round the Head in a deep Diſh ; then 
take two Quarts of Water, ſeaſon it with Tappan and Salt, and co- 


loured with Saffron; then ſend i it to bake. 


| Chickens and Turkies dreſſed after the Dutch Way. 


Bl. them, ſeaſon them with Salt, Pepper and Cloves; then to 


every Quart of Broth put a Quarter of a Pound of Rice or 
Vermicelli: It is eat with Sour and Cinnamon. The two. o laſt 
may be left out. 


T, a make a ria of Calves Feet and Chaldron, ofter the 
| Talian Way. 


| Tk: the Crumb of a Threepenny Loaf, one Pound of Suet, 


a large Onion, two or three Handfuls of Parſley, mince it 

ery ſmall, ſeaſon it with Salt and Pepper, three or four Cloves of 
Galick, mix ĩt with eight or ten Eggs; then ſtuff the Chaldren 3 
take the Feet and put them in a deep Stew- pan: It muſt ſtew upon 
a flow Fire till the Bones are looſe ; then take two Quarts of green 
Peas, and put in the Liquor; and when done, you muſt thicken 
it with the Volks of two Eggs, and the Juice of a Lemon: It 
muſt be ſeaſoned with Pepper, Salt, Mace and Onion, ſome Par 


and Garlick. You muſt ſerve it up with the aboveſaid Pudding in 


the Middle of the Diſh, and garuiſh the Diſh with fried Suckers, 


and ſliced Onion. 


To make @ Cropadeu, a Scotch Diſh, Gf. : ; | 1 


| TAKE Oatmeal and Water, make a Dumplin; — in _ 


Middle a Haddock's Liver, ſeaſon it well with 


Salt; boit it well in a Cloth as you do an Apple-dumplin. s | 


Liver diflolves in the Oatmeal, and eats very fine. 


To pickle the fine purple Cabbage, ſo much admired | at the 
| great - Table. 


TAKE two Sn two red Cabhages, half a Peck of Kid, 


ney Beans, fix Sticks, with ſix Cloves of Garlick on each Stick; 
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waſh all well, give them one Boil up, then drain them on a Sieve, 
and lay them Leaf by Leaf upon a large Table, and ſalt them with 
Bay Salt; then lay them a-drying in the Sun, or in a ſlow Oven, 
until as dry as Cork. e 5 . 
T0 make the Pickle, 
Take a Gallon of the beſt Vinegar, with one Quart of Water, 
and an Handful of Salt, and one Ounce of Pepper; boil them, let 
it ſtand till it is cold ; then take a Quarter of a Pound of Ginger, 
cut it in Pieces, ſalt it, let it ſtand a Week; take half a Pound of 
Muſtard-ſeed, waſh it, and lay it ts dry; when very dry, bruiſe 
half of it; when all is ready for the Jar, lay a Row of Cabbage, a 
Row of Cauliflowers and Beans, and throw betwixt every Row 
your Muſtard-ſeed, ſome black Pepper, ſome Jamaica Pep er, 
ſome Ginger; mix an Ounce of the Root of Turmerick powder- 
ed; put in the Pickle, which muſt go over all. It is beſt when 
it hath been made two Years, tho' it may be uſed the firſt Year. 
FF Tinh | To raiſe Muſhrooms. 5 
(COVER an old Hot-bed three or four Inches thick, with fine 
Garden Mould, and cover that three or four Inches thick with 
mouldy long Muck, of an Horſe Muck-hill, or old rotten Stubble 
when the Bed has lain ſome Time thus prepared, boil any Muſh- 
rooms that are not fit for Uſe in Water, and throw that Water on 


our prepared Bed, and in a Day or two after, you will have the 


The Stag's Heart Water. 


* FAKE Balm four Handfuls, ſweet Marjoram one Handful, Roſe- 
mary Flowers, Clove-Gilliflowers dried, dried Roſe Buds, 
Borrage Flowers, of each an Ounce ; Marygold Flowers half an 
Ounce, Lemon- peel two Ounces, Mace and Cardimum, of each 
thirty Grains; of Cinnamon ſixty Grains, of yellow and white 
Sanders, of each a Quarter of an Ounce, Shavings of Hearts-horn 
an Ounce; take nine Oranges, and put in the Peel; then cut 
them in ſmall Pieces; pour upon theſe two Quarts of the beſt Rhe- 
niſh, or the beſt white Wine; let it infuſe three or four Days, be- 
ing very cloſe ſtopped in a Cellar or cool Place: If it infuſe nine or 


ten Days, it is the better, 
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Take a Stag's Heart, and put off all the Fat, and cut it very 
ſmall, and pour in ſo much Rheniſh or white Wine as will cover it; 


let it ſtand all Night cloſe covered in a cool Place; the next D 


add the aboveſaid Things to it, mixing it very well together; add- 
ing to it a Pint of the beſt Roſewater, and a Pint of the Juice of 


Celandine: If you pleaſe you may put in ten Grains of Saffron 


and fo put it in a Glaſs, ſtill diſtilling it in Water, raiſing it we 


to keep in the Steam, both of the Still and Receiver. . 


To make Angelica Water, 


| FAKE eight Handfuls of the Leaves, waſh them and cut wel 


and lay them on a Table to dry; when they are dry, put them 
into an earthen Pot, and put to them four Quarts of ſtrong Wine- 
lees; let it ſtay for twenty-four Hours, but ſtir it twice in the Time; 


then put it into a warm Still or an Alembeck, and draw it off; cover 
your Bottles with a Paper, and prick Holes in it, fo let it ſtand 
two or three Days; then mingle it all together, and ſweeten it: 
And when it is ſettled, bottle it up, and ſtop it cloſe, 


To make Milk Water. 


T the Herbs Agrimony, Endive, Fumetery, Balm, Elder 


Flowers, white Nettles, Water Creſſes, Bank Creſſes, Sage, 
each three Handfuls; Eye-bright, Brook-lime, and Celandine, each 


two Handfuls; the Roſes of yellow Dock, red Madder, Fennel, 


Horſe-raddiſh, and Liquorice, each three Ounces; Raiſins ſtoned 


one Pound, Nutmegs ſliced, Winter Bark, Turmerick, Galen- 


, each two Drams ; Caraway and Fennel Seeds three Ounces, 


one Gallon of Milk. Diſtil all with a gentle Fire in one Day. 


You may add a Handful of May Wormwood, 


To make Slip-Coat Cheeſe. 


183 ſix Quarts of new Milk hot from the Cow, the Stroak- 
ings, and put to it two Spoonfuls of Rennet; and when it is 
hard coming, lay it into the Fat with a Spoon, not breaking it at 
all; then preſs it with a four Pound Weight, turning of it with 
a dry Cloth once an Hour, and every Day ſhifting it into freth 
Grais. Tt will be ready to cut, if the Weather be hot, in four- 
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To make Brict-back Cheeſe. It muſt be made in September. 


FAKE two Gallons of new Milk, and a Quart of good Cream, 
heat the Cream, put in two Spoonfuls of Rennet, and when 
It is come, break it a little ; then put it into a wooden Mould, in 
the Shape of a Brick. It muſt be half a Year old before you eat 
it: You muſt preſs it a little, and fo dry it. | 


To. make Cordial Poppy Water. 


AKE two Gallons of very good Brandy, and a Peck of Pop- 

pies, and put them together in a wide-mouth'd Glaſs, and let 
them ſtand forty-eight Hours, and then ſtrain the Poppies out; 
take a Pound of Raiſins of the Sun, ſtone them, and an Ounce 
of Coriander Seeds, and an Ounce of ſweet Fennel Seeds, and an 
Ounce of Liquorice ſliced, bruiſe them all together, and put them 
into the Brandy, with a Pound of good powdered Sugar, and let 
them ftand four or eight Weeks, ſhaking it every Day ; and then 
ſtrain it off, and bottle it cloſe up for Uſe. 


To make white Mead. 


FAKE five Gallons of Water, add to that one Gallon of the 
beſt Honey; then ſet it on the Fire, boil it together well, 
and skim it very clean; then take it off the Fire, and ſet it by ; 
then take two or three Races of Ginger, the like Quantity of Cin- 
namon and Nutmegs ; bruiſe all theſe groſsly, and put them in a 
little Holland-bag into the hot Liquor, and fo let it ſtand cloſe co- 
vered till it be cold ; then put as much Ale-yeaſt to it as will make 
it work. Keep it in a warm Place as they do Ale; and when it 
hath wrought well, tun it up; at two Months you may drink it, 
having been bottled a Month. If you keep it four Months, it will 
be the better. | ; | 


To make brown Pottage. 


TAKE a Piece of lean Gravy-Beef, and cut it in thin Collops, 
and hack them with the Back of a Cleaver ; have a Stew-pan 
over the Fire, with a Piece of Butter, a little Bacon cut thin; let 
them be brown over the Fire, and put in your Beef; let it ſtew till 
it be very brown ; put in a little Flour, and then have your Broth 
ready, and fill up the Stew-pan ; put in two Onions, a — 
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of ſweet Herbs, Cloves, Mace, and Pepper; let all ſtew together 


an Hour covered ; then have your Bread ready toaſted hard to put 
in your Diſh, and ſtrain ſome of the Broth to it through a fine 
Sieve ; put a Fowl of ſome. Sort in the Middle, with a little boiled 
Spinage minced in it; garniſhing your Diſh with boiled Lettuces, 


Spinage, and Lemon. 


To make white Barley Pottage, with a large Chicken in the 
> —_ | 


| FIRST make your Stock with an old Hen, a Nuckle of Veal, 


a Scraig End of Mutton, ſome Spice, ſweet Herbs and Onions; 


| boil all together till it be ſtrong enough ; then have your Barley 


ready boiled very tender and white, and ſtrain ſome of it through a 
Cullender ; have your Bread ready toaſted in your Diſh, with ſome 
fine green Herbs, minced Charvel, Spinage, Sorrel ; and put into 
your Diſh ſome of the Broth to your Bread, Herbs and Chicken; 
then Barley, ſtrained and re-ſtrained ; ſtew all together in the 
Diſh a little while; garniſh your Diſh with boiled Lettuces, 
Spinage, and Lemon. | 


Engliſh Jews Puddings; an excellent Diſh for fix or ſeven _ 
People, for the Expence of Sixpence. 


AKE a Calf s Lights, boil them, chop them fine, and the 
Crumb of a Twopenny Loaf ſoftened in the Liquor the 


Lights were boiled in ; mix them well together in a Pan; take 


about half a Pound of Kidney Fat of a Loin of Veal or Mutton 
that is roaſted, or Beef; if you have none, take Sewet ; if you can 
get none, melt a little Butter and mix in it; fry four or five Oni- 
ons, cut ſmall, and fried in Dripping, not brown, only ſoft; a very 
little Winter Savory and Thyme, a little Lemon- peel ſhred fine; 
ſeaſon with All- ſpice, Pepper, and Salt to your Palate, break in 
two Eggs; mix it all well together, and have ready ſome Sheep's 
Guts nicely cleaned, and fill them and fry them in Dripping. This 
is a very good Diſh, and a fine Thing for poor People; becauſe all 
Sort of Lights are good, and will do, as Hog's, Sheep's and Bul- 
lock's, but Calf's are beſt ; a Handful of Parſley boiled and chop'd 
fine, is very good, mixed with the Meat. Poor People may, in- 
ſtead of the Fat above, mix the Fat the Onions were Fried in, and 


they will be very good, | 
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To make . Scotch Haggaſs. 


AKE the Lights, Heart and Chitterlings of a Calf, chop them 
very fine, and a Pound of Sewet choped fine ; ſeaſon with 
Pepper and Salt to your Palate ; mix in a Pound of Flour or Oat- 
meal, roll it up, and put it into a Calf's Bag, and boil it; an 
Hour and a half will doit. Some add a Pint of good thick Cream, 
and put in a little beaten Mace, Clove or Nutmeg ; or All-ſpice 
is very good in it. 0 ; 


To mate it ſweet with F uit. 


Take the Meat and Sewet as above, and Flour, with beaten 
Mace, Cloves and Nutmeg to your Palate, a Pound of Currants 
waſhed very clean, a Pound of Raifins ſtoned and chopped fine, 
half a Pint of Sack ; mix all well together, and boil it into the 
Calf's Bag two Hours. You muſt carry it to Table in the Bag it 
v boiled in, . | 

To make ſour Crout. 


TAKE your fine hard white Cabbage, cut them very ſmall, 
have a Tub on Purpoſe with the Head out, according to the 

Quantity you intend to make; put them into the Tub: To every 
four or five Cabbages, throw in a large Handful of Salt; when you 
have done as many as you intend, lay a very heavy Weight on 
them, to preſs them down as flat as poſſible, throw a Cloth on 
them, and lay on the Cover; let them ſtand a Month, then you 
may begin to uſe it: It will keep twelve Months, but be ſure to 
keep it always cloſe covered, and the Weight on it; if you throw 
a few Carraway Seeds pounded fine amongſt it, they give it a fine 
Flavour. The Way to dreſs it, is with a fine fat Piece of Beef ſtewed 
together: It is a Diſh much made Uſe of amongſt the Germans, 
and in the North Countries, where the Froſt kills all the Cabba- 
ges; therefore they preſerve them in this Manner, before the Froft 
takes them. 5 3 | : 

Cabbage-ſtalks, Cauliflower-ftalks and Artichoke-ftalks, peeled 
and cut fine down in the ſame Manner, are very good. 


To keep green Peas, Beans, Sc. and Fruit, freſh and good 
| till Chriſtmas. LE 
Bſerve to gather all your Things on a fine clear Day, in the In- 


creaſe or full Moon; take well-glazed earthen or ſtone Pots 
| aduite 
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quite new, that have not been laid in Water, wipe them clean, 
lay in your Fruit very carefully, and take great Care none is bruiſed 
or damaged in the leaſt, nor too ripe, but juſt in their Prime; 


ſtop down the Jar cloſe, and pitch it, and tie a Leather over. Do 


Kidney Beans the ſame; bury them two Foot deep in the Earth, 
and keep them there till you have Occaſion for them. Do Peas and 


2 Beans the ſame W ay, only keep them in the Pods, and don't let 
your Peas be either too young or old; the one will run to Water, 


and the other the Worm will eat: As to the two latter, lay a Layer 
of fine writing Sand, and a Layer of Pods, and ſo on till full; the 
reſt as above. Flowers you may keep the ſame Way. 


To make Paco-Lilla, or India Pickle, the ſame the Mangos 
| come over in, 


FAKE a Pound of Race-Ginger, and lay it in Water one 
Night ; then ſcrape it, and cut it in thin Slices, and put to 


it ſome Salt, and let it ſtand in the Sun to dry; take long Pepper 


two Ounces, and do it as the Ginger. Take a Pound of Garlick, 
and cut it in thin Slices, and ſalt it, and let it ſtand three Days; 
then waſh it well, and let it be ſalted again, and ſtand three Days 
more; then waſh it well and drain it, and put it in the Sun to 
dry. Take a Quarter of a Pound of Muſtard-Seed bruiſed, and 
half a Quarter of an Ounce of Turmerick: Put theſe Ingredients, | 
when prepared, into a large ſtone or glaſs Jar, with a Gallon of very 
good white Wine Vinegar, and ſtir it very often for a Fortnight, 


and tie it up cloſe. 


In this Pickle you may put white Cabbage, cut in Quarters, and 
put into a Brine of Salt and Water for three Days, and then boil 


_ freſh Salt and Water, and juſt put in the Cabbage to ſcald, and 


preſs out the Water, and put it in the Sun to dry, in the ſame 
Manner as you do Cauliflowers, Cucumbers, Melons, Apples, 
French Beans, Plums, or any Sort of Fruit. Take Care they 
are all well dried before you put them into the Pickle : You need 
never empty the Jar, but as the Things come in Seaſon, put 
them in, and ſupply it with Vinegar as often as there is Oc- 
caſion. | 

If you would have your Pickle look green, leave out the Tur- 
merick, and green them as uſual, and put them into this Pickle 


In the above, you may do Walnuts in a ny themſelves ; put 
the Walnuts in without any Preparation, tied cloſe down, and 
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To preſerve Cucumbers equal with any India Sweetmeat. 
"Y EE fine young Gerkings, of two or three different Sizes ; put 


them into a ſtone Jar, cover them well with Vine Leaves, fill 
the Jar with Spring-water, cover it cloſe ; let it ſtand near the Fire, 
ſo as to be quite warm, for ten Days or a Fortnight ; then take them 
out, and throw them into Spring-water, they will look quite yel- 
low, and ſtink, but you muſt not mind that. Have ready your Pre- 
ſerving-Pan ; take them out of that Water, and put them into the 
Pan, cover them well with Vine Leaves, fill it with Spring-wa- 
ter, ſet it over a Charcoal Fire, cover them cloſe, and let them 
ſimmer very flow; look at them often, and when you ſee them turn'd 
quite of a fine Green, take off the Leaves and throw them into a 
large Sieve ; then into a coarſe Cloth, four or five Times doubled; 
when they are cold, put them into the Jar, and have ready your 
Syrup, made of double-refined Sugar, in which boil a great deal of 
Lemon-peel and whole Ginger ; pour it hot over them, and cover 
them down cloſe ; do it three Times; pare your Lemon-peel very 
thin, and cut them in long thin Bits, about two Inches long ; the 
Ginger muſt be well boiled in Water before it is put in the Syrup. 
Take long Cucumbers, cut them in half, ſcoop out the Infide ; 
do them the ſame Way: they eat very fine in minced Pies or Pud- 
dings; or boil the Syrup to a Candy, and dry them on Sievess 


The Jews Way of preſerving Salmon, and all Sorts of Fiſh. 


TAKE either Salmon, Cod, or any large Fiſh, cut off the Head, 
waſh it clean, and cut it in Slices as crimped Cod is, dry it 
very well in a Cloth; then flour it, and dip it in Volks of 
Eggs, and fry it in a great deal of Oil, till it is of a fine brown, 
and well done; take it out, and lay it to drain, till it is very 
dry and cold. Whitings, Mackarel, and flat Fiſh, are done 
whole; when they are quite dry and cold, lay them in your Pan or 
Veſſel, throw in between them a good deal of Mace, Cloves and 
ſliced Nutmeg, a few Bay- leaves; have your Pickle ready, made 
of the beſt white Wine Vinegar, in which you muſt boil a great 
many Cloves of Garlick and Shalot, black and white Pepper, Ja- 
maica and Long-pepper, Juniper-berries and Salt; when the Garlick 
begins to be tender, the Pickle is enough ; when it is quite cold, 
pour it on your Fiſh, andalittle Oil on the Top. They will keep 
poo a T welvemonth, and are to be eat cold with Oil and Vinegar : 
hey will go good to the EgH-Indies. All Sorts of Fiſh fried well in 
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Oil, eats very fine cold with Shalot, or Oil and Vinegar. Ob- 


ſerve, in the Pickling of your Fiſh, to have the Pickle ready: Firlt 
put alittle Pickle in ; then a Layer of Fiſh; thenPickle; thena little 
Fiſh, and ſo lay them down very cloſe, and to be well covered ; 


put in a little Saffron in the Pickle. Frying Fiſh in common Oil 


15 not ſo expenſive with Care, for prefent Uſe a little does; and if 
the Cook is careful not to burn the Oil, or black it, it will fry 


them two or three Times with Care. 


To preſerve Tripe to go to the Eaft-Indies. 


GET a fine Belly of Tripe, quite freſh, Take a four Gallon 
Caſk well hoop'd, lay in your Tripe, and have your Pickle 
ready made thus: Take ſeven Quarts of Spring-water, and put as 


much Salt into it as will make an Egg ſwim, that the little End 


of the Egg may be about an Inch above the Water ; (you muſt 
take care to have the fine clear Salt, for the common Salt will ſpoil 


it) add a Quart of the beſt white Wine Vinegar, two Sprigs of 
Roſemary, an Ounce of All-ſpice, pour it on your Tripe ; let the 


Cooper faſten the Caſk down directly; when it comes to the Indies, 


it muſt not be opened till it is juſt a-going to be dreſſed; for it won't 


keep after the Caſk is opened. The Way to dreſs it is, lay it in 
Water half an Hour; then fry it or boil it as we do here. 


The Manner of drefſing various Sorts of dried Fiſh ; as Stock- 
| fiſh, Cod, Salmon, Whitings, &c. | 


The general Rule for ſleeping of dried Fiſh, the Stack-fiſh excepted — 
A LL the Kinds, except Stock-fiſh, are ſalted, and either dri- 
ed in the Sun, as the moſt common Way, or in prepared 
Kilns, or by the Smoak of Wood-Fires in Chimney-corners ; and 
in either Caſe, require the being ſoftened and freſnened in propor- 
tion to their Bulk or Bigneſs, their Nature or Dryneſs : The ve 
dry Sort as, Bacalao, Cod-fiſh or Whiting, and ſuch like, ſhould 


be ſteeped in luke-warm Milk and Water; the Steeping kept as 


near as poſſible to an equal Degree of Heat. The larger Fiſh 
ſhould be ſteeped twelve, the ſmall, as Whiting, &c. about two 


Hours. The Cod are therefore laid to ſteep in the Evening, the 


Whiting, &c. in the Morning before they are to be dreſſed; after 
the Time of Steeping, they are to be taken out, and hung up by 
the Tails, until it be dreſſed : The Reaſon of hanging them up is, 
that they ſoften equally as in the Steeping, without extracting too 
much of the Reliſh, which would make them inſipid; when thus 

| 10 a pre- 
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prepared, the ſmall Fiſh, as Whiting, Tuſk, and ſuch like, are 
flowered and laid on the Grid-iron ; and when a little hardened on 
the one Side, muſt be turned and baſted with Oil upon a Feather; 
and when baſted on both Sides, and well hot through, taken 
up, always obſerving, that as ſweet Oil ſupples, and ſupplies the 
Fiſh with a kind of artificial Juices, ſo the Fire draws out thoſe 
Juices and hardens them ; therefore be careful not to let them broil 
too long; no Time can be preſcribed, becauſe of the Difference of 
Fires, and various Bigneſs of the Fiſh. A clear Charcoal Fire is 
much the beſt, and the Fiſh kept at a good Diſtance to broil gra- 
dually : The beſt Way to know when they are enough is, the 
will ſwell a little in the Baſting, and you muſt not let them fall 


n. 
The Sauces are the ſame as uſual to Salt-fiſn, and garniſh with 
Oyſters fried in Batter. | 

But for a Supper, for thoſe that like ſweet Oil, the beſt Sauce is 
Oil, Vinegar and Muſtard beat up to a Conſiſtence, and ſerved 
up in Saucers. | 

If boiled as the great Fiſh uſually are, it ſhould be in Milk and 
Water, but not ſo properly boiled as kept juſt ſimmering over an 
equal Fire; in which Way, half an Hour will do the largeſt Fiſh, - 
and five Minutes the ſmalleſt. Some People broil both Sorts after 
ſimmering, and ſome pick them to Pieces, and then toſs them up 
in a Pan with fried Onions and Apples. | 3 
They are either Way very good, and the Choice depends on the 

weak or ſtrong Stomachs of the Eaters. | 


Dried Salmon muſt be differently managed; | 

For though a large Fiſh, they do not require more Steeping 
than a Whiting, and when laid on the Grid-iron, ſhould be mo- 
derately peppered, EC | 
: The dried Herring; 


Inſtead of Milk and Water, ſhould be ſteeped the like Time 
as the Whiting, in ſmall Beer; and to which, as to all Kind 
of broiled Salt-fiſn, ſweet Oil will always be found the beſt Baſt- 
ing, and no Way affect even the Delicacy of thoſe who do not 


love Oil. 
* Stock-Fifb 3 


Are very different from thoſe before · mentioned, they being 
dried in the Froſt without Salt, are in their Kind very * 
2 | — an 
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re and are only eatable by the Ingredients that make them ſo, and 
on the Axt of Cookery : They ſhould'be firſtbeat with a Sledge Ham- 
3 mer on an Iron Anvil, or on a very ſolid ſmooth Oaken Block; 
n and when reduced almoſt to Atoms, the Skin and Bones taken 
ne away, and the Remainder of the Fiſh ſteeped in Milk and warm 
ſe Water until _ ſoft ; then ſtrained out, and put into a Soop- = 
il diſh with new Milk, powdered Cinnamon, Mace and Nutmeg; | 17S 
of the chief Part Cinnamon, a Paſte round the Edge of the Diſh, and = 
* put in a temperate Oven to ſimmer for about an Hour, and then 14 
1 ſerved up in the Place of a Pudding. ö j 
Y N. B. The Italians eat the Skin boiled, either hot or cold, and * 
ll moſt uſually with Oil and Vinegar, preferring the Skin to the 
1 Body pf the Fiꝶn. „ 
| The Way of curing Mackarel. 
4 BYY them as freſh as poſſible, ſplit them down the Backs, open 
; = them flat; take out the Guts, and waſh the Fiſh very clean 
4 from the Blood, hang them up by the Tails to drain well; do this 
- in the Cool of the Evening, or in a oy > we Place; ſtrew Salt at 
< the Bottom of the Pan, ſprinkle the Fiſh well with clean Salt, 
= lay them in the Pan, Belly to Belly, and Back to Back; let them 


lie in the Salt about twelve Hours, waſh the Salt clean off in the 
P Pickle, hang them again up by the Tails half an Hour to drain; 
pepper the Inſides moderately, and lay them to dry on inclining 
Stones facing the Sun; never leaving them out when the Sun is 
off, nor lay them out before the Sun has diſperſed the Dews, and 
the Stones you lay them on be dry and warm. A Week's Time 
of fine Weather perfectly cures them; when cured, hang them 
up by the Tails Belly to Belly, in a very dry Place, but not in 
Sea-coal Smoak, it will ſpoil their Flavour. 3 


| To dreſs cured Mackarel, 
FITHER fry them in boiling Oil, and lay them to drain, or 
L- broil them before, or on a very clear Fire: In the laſt Caſe, 
baſte them with Oil and a Feather ; Sauce will be very little want- 
x ing, as they will be very moiſt and mellow, if good in Kind; 
* otherwiſe you may uſe melted Butter and crimped Parley. 


| Calves Feet Heel. 


1 0 


1 0 


( UT a Calf's Foot into four Pieces, put it into a Sauce-pan, 
Q with half a Pint of ſoftWater, and a middling Potatoe ; —_ 
3 1 | | | | e 


© 
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pan tp rearing nm} Fgree. Pere 
peeled in, ſome beaten Pepper and Salt, cover it. eloſe, 
and let it ftew very foftly for about two Hours after it boils; be fure 
wo. let it funmer as foftly as you can: Eat it without any other 
Sauce, it is an excellent Diſh, bf ; 


To pickle @ Buttock of Bec. 


TA a large fine Buttock of well fed Ox- beef, and with a lon 
narrow Knife make Holes through, through which you —. 
run Square - pieces of fat Bacon, about as thick as your Finger, in 
about a Dozen or fourteen Places, and have ready a great deal of 
Parſley clean waſhed and picked fine, but not chopped; and in 
every Hole where the Bacon is, ſtuff in as much of the Parſley as 
you can get in, with a long round Stick; then take half an Ounce 
of Mace, Cloves and Nutmegs, an equal Quantity of each, dried 
before the Fire, and pounded fine, and a Quarter of an Ounce: of 
Black-pepper beat fine ; a Quarter of an Ounce of Cardamum- 
| ſeeds beat Ene, and half an Ounce of Juniper-beries beat fine, a 
Quarter of a Pound of Loaf-Sugar beat fine, two large Spoonfuls 
of fine Salt, two Tea-ſpoonfuls of [zdia Pepper; mix all together, 
and rub the Beef well with it; let it lie in this Pickle two Days, 
turning and rubbing it twice a Day 3 then throw into the Pan two 
Bay-leaves, fix Shalots peeled and cut fine, and pour a Pint of fine 
white Wine Vinegar over it, keeping it turn'd and rub'd as above; 
let ĩt lie thus another Day; then pour over it a Bottle of red Port 
or Aadeira Wine; let it lie thus in this Pickle a Week or ten 
Days; and when you drels it, ftew it in the Pickle it hes in, with 
another Bottle of red Wine: It is an excellent Diſh, and eats beft 
cold, and will keep a Month or fix Weeks good. RIS aps 


NY To make 8 fine Bitter. 


T. an Ounce of the fineſt Jeſuit Powder, half a Quarter of 

an, Ounce of Snake-root Powder, half a Quarter of an Qunce 
of Salt of Wormwood, half a Quarter of Saffron, half a Quarter 
of Cochineal; put it in to a Quart of the beſt Brandy, and let it 
ftand twenty-four Hours ; every now and then ſhaking the Bottle. 


An approved Method practiſed by Mrs. Dukely, the Queen's 
Tyre-woman, to preſerve Hair, and make it grow thick, 


FAKE one Quart of white Wine, put in one Handful of Roſe- 
mary Flowers, half a Pound of Honey, diftil them _—_— ; 
| "0 then 


e 


. 


i 


almonds, two Drams of Balfam of Peru, two Drams of Alkenet 


r r UW. PV). FT 


tity, a Quarter of a Pound of freſh Butter, melted thick, a 
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chen add a Quarter of a Pint of Oil of Sweet-almonds, ſhake it very 


well together, put a little of it into a Cup, warm it bload-warm, 
rub it well on your Head, and comb it dry. 


A Powder for the Heartburn. 


T white Chalk fix Ounces, Eyes and Claws of Crabs of 


each an Ounce; Oil of Nutmeg fix Drops, make them into 
a fine Powder. About a Dram of this in a Glaſs of cold Water, is 
an infallible Cure for the Heart-burn. By 


A fine Lip Salve. 


AKE two Ounces of Virgin's-wax, twoOunces of Hog's-lard, 
half an Ounce of Spermacetti, one Ounce of Oil of Sweet- 


Root cut ſmall, ſix new Raiſins ſhred fmall, a little fine Sugar, 


ſimmer them all together a little While; then ſtrain it off into little 


Pots. It is the fineſt Lip Salve in the World. 


To make Carolina Snow B alls. 


| "TAKE half a Pound of Rice, waſh it clean, divide it into ſux 


Parts; take fix Apples, pare them and fcoop out the Coar, in 


which Place put a little Lemon-peel fhred very fine ; then have 


ready ſome thin Cloaths to tie the Balls in: Put the Rice in tho 
Cloth, and lay the Apple on it, tie them up cloſe; put them into 
cold Water, and when the Water boils, they will take an Hour and 
a Quarter boiling: Be very careful how you turn them into the 


Diſh, that you don't break the Rice, and they will look as white as 


Snow, and makes a very pretty Difh. The Sauce is, to this 8 
glaſs of white Wine, a little Nutmeg and beaten Cinnamon, made 
very fweet with Sugar; boil all up together, and pour it into a Ba- 
fon, and ſend to Table. e 


A Carolina Rice Pudding. 


TAKE half a Pound of Rice, waſh it clean, put it into a Sauce- | 
pan, with a Quart of Milk, keep it ſtirring till it is very thick; 
take great Care it don't burn; then turn it into a Pan, and — 
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ſome Nutmeg into it, and two Tea-ſpoonfuls of beaten Cinnamon, 
2 little -Lemon-peel. ſhred fine, fix Apples, pared and chopped 
ſmall : Mix all together with the Volks of three Eggs, and ſweet- 


ened to = Palate; then tie it up cloſe in a Cloth; put it into 
boiling 
Hour and a Quarter will boil it. 


throw ſome fine Sug 


elt Butter and pour over it, and 


20 diſtil Treacle-water, Lady Menmouth's Way. 
"TAKE three Ounces of Hartſhorn, ſhaved and boiled in Burrage 
Water, or Succory-wood, Sorrel or Reſpice Water; or three 
Pints of any of theſe Waters boiled to a Jelly, and put in the Jelly 
and Hartſhorn both into the Still; and add a Pint more of theſe 
Waters when you put it into the Still ; take the Roots of Alicam- 
pane, Gentian, Cypres-tuninſil, of each an Ounce ; of Bleſſed- 


thiſtle, called Cardus and Angelica, of each an Ounce ; of Sor- 


tel roots two Ounces ; of Balm, of ſweet Marjoram, of. Bur- 


net, of each half a Handful, Lilly Comvally Flowers, Burrage, 


Bugloſs, Roſemary and Marigold Flowers, of each two Ounces ; of 
Citron-rhinds, Cardus-ſeeds and Citron-ſeeds, of Alkermes-berries 


and Cochineal, each of theſe an Ounce. _ 


Prepare all theſe Simples thus 5 


Gather the Flower as they come in Seaſon, and put them in 


Glaſſes with a large Mouth, and put with them as much good Sack 
as will cover them, and tie up the G cloſe with Bladders wet in 


| the Sack, with a Cork and Leather tied upon it cloſe ; adding more 
Flowers and Sack as Occaſion is; and when one Glaſs is full, take 


another, till you have your Quantity of Flowers to diſtil; put Co- 
chineal into a Pint Bottle, with half a Pint of Sack, and tie it up 
cloſe, with a Bladder under the Cork, and another on the Top 
wet in Sack, tied up cloſe with brown Thread; and then cover it up 
cloſe. with Leather, and bury it ſtanding upright in a Bed of hot 
Horſe-dung for nine or ten Days; look at it, and if diſſolved, take 
it out of the Dung, but don't open it till you diſtil; lice all the Ro- 
ſes, beat the Seeds and the Alkermes-berries, and put them into an- 


other Glaſs ; amongſt all, put no more Sack than needs; and when 
you intend to diſtil, take a Pound of the beſt Venice Treacle, and 


diſſolve it in ſix Pints of the beſt white Wine, and three of 
red Roſe- water, and put all the Ingredients into a Baſon, and ſtir 


them all together, and diſtil them in a Glaſs Still, Balnea Mariz, 


open not the Ingredients ti 


— 


Day you diſtil. 


INDEX 


ater, and be ſure to ho it boiling all the Time; an 


| ar all over it; and alittle Wine in the Sauce, 
will-be a great Addition to it. | ; a | 


18 
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: A. | 
Lmond, to make an almond 
ſoop, 150. An almond fraze, 
159. To make pretty almond 
puddings, 166. Another way 
to make an almond pudding, 
208. To boil an almond _ 
ding, 209. To make the Ipſ- 
wich almond pudding, 216. Al- 


moad hogs puddings, three ways, 


248, 249. Almond cheeſe-cakes, 
279. Almond cuſtards, 280. Al- 
mond cream, 283. Almond Rice, 


245. How to make almond 


knots, 347. To make almond 
milk for a waſh, 348. How to 
make fine almond cakes, 353. 
To make almond butter, 361. 
Amulet, to make an amulet of 
beans, 203. | 
Anchovy, to make anchovy ſauce, 
119. Anchovies, 308. 


' Andiiilles, or calf's chitterlings to 


dreſs, 58. | | 
Angelico, how to candy it, 359. 


Apple-fritters, how to make, 1 56. 


To make apple frazes, 159. A 


pupton of apples, 161. 'To bake. 


apples whole, ib. To make black 
caps of apples, ib. An apple 
pudding, 211, 220. Apple dump- 
lings, two ways, 222. A floren- 
tine of apples, 223. An apple 
' Pye, 225. T7 
Apricot-pudding, how to make, 210, 
216, 220. To pickle apricots, 
265. To preſerve apricots, 304. 
348. To make thin apricot 
Chips, 349. How to preſerve 
apricots green, 354. | 
April, fruits yet laſting, 326. 


Arms, of iron or ſteel, how to keep 


from ruſting, 366. | 
Artichohkes, how to dreſs, 17. To 

make a fricaſey of artichoke-bot- 

toms, 191. To fry artichokes, 


Cc 


ib. To make an artichoke-pye, 
223. To keep artichoke-bot- 
toms dry, 242. To fry arti- 
choke-bottoms, ib. To ragoo 
artichoke-bottoms, ib. To fri- 
caſey artichoke-bottoms, 243. 
To pickle young artichokes, 269. 
To pickle artichoke bottoms, 
270. To keep artichokes all the 
year, 309. To dreſs artichoke- 
ſuckers. the Spaniſh way, 344. 
Jo dryartichoke-ſtalks, ib. Ar- 
tichokes preſerved the Spaniſh 
Way, ib. : 
Ajparagus, how to dreſs, 17. How 
to make a ragoo of aſparagus, 
110. To dreſs aſparagus and 
eggs, 192. Aſparagus forced in 
French rolls, 195. To pickle aſ- 
paragus, 263. Aſparagus dreſſed 
the Spaniſh way, 343 
Auguſt, the product of the kitchen 
and fruit-garden, this month, 327. 
| 3 27 


Bacon, how to make, 259. How 
to chooſe Engliſh bacon, 320. 
ee 8 7 4 
Bake, to bake a pig, go 
beef, 20. * 1 it A 
calf*s head, 27. A ſheep's head, 

28. Lamb and rice, 50. Bak'd 
mutton chops, ib. Ox's palates 
bak' d, 118. To bake turbuts, 
172. Analmond pudding, 208. 
Fiſh, 243. Anoat-meal pudding, 
245. A rice qt. ib. Bak'd 
cuſtards, how to e, 280. 
Balm, how to diſtil, 314. 
Bamboo, an imitation of, how to 
pickle, 270. e 


Barbel, a fiſh, how to chooſe, 324. 


Barberries, how to pickle, 268. To 
preſerve barberries, 355. | 


 Barley-/#p, how to make, 15 1. 


To make barley-gruel, 154. A 
pearl barley pudding, 210. A 
Fre nch 


e. 
* *. 7 . 
: ö ; 
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French barley pudding, 211. 
Barley water, 239. Barley cream, 
282, 361. | 
Barm, to make bread without, 299. 
Batter, how to make a batter pud- 
ding, 213. To make a batter 
. — without eggs, ib. 


Beans and Bacon, how to dreſs, 18. 
Too make a fricaſey of kidney 


beans, 109. To dreſs Windſor 
beans, ib. To make a ragoo of 
French beans, 196. A ragoo of 
Beans with a force, ib. ans 
ragoo'd with a cabbage, 197. 
Beans ragoo'd with parſnips, Þ 
Beans ragoo'd with potatoes, ib. 


How to dreſs beans in ragoo, 


202. How to make an amulet 
of beans, 203. To make abean 
tanſey, ib. Beans dreſſed the 
German way, 343- 5 
Beet-reat, how to pickle, 265. 
Beaſtead, howtoclear of buggs, 330. 
Beef, how to roaſt, 2, 12. Why 


not to be ſalted before it is laid 


to the fire, 2. How to be kept 


© before it is dreſſed, ib. Its pro- 


f n How to 


f gravy, 18. To bake a leg 
of 2 How to ragoo a 


piece of beef, 33. To force a 
ſurloin of beef, 34. To force 
the infide of a rump — the 
French faſhion, ib. Eſcar- 
dot, 36. Beef a la daube, ib. 
Beef a la mode in pieces, ib. 
Beef a la mode the French way, 


Ib. Beef Olives, 37. Beef col- 


lops, ib. To ftew beef; takes, 
38. To fry beef-ftakes, ib. A 
ſecond way to fry beef-fta':es, ib. 
Another way to do beef-ſtakes, 


. A pretty ſide-diſn of beef, 


To dreſs a fillet of beef, ib. 
beef-fteaks rolled, ib. To ſtew a 
ramp of Beef, 40. Anotffer way 

to ſtew a rump of beef, ib. Por- 


Le, general directions for _ 
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tugal beef, 41. To ſtew a ru 
of beef, or the briſcuit, the F — 
way, ib. To ſtew beef gobbets, 
ib. Beef- royal, 42. To mal ecol- 
lops of cold beef, 115. To make 
beef broth, 126. A beef ſteak 
pye, 136. Beef broth for very 
weak people, 233. Beef drink 
for weak people, 234. A beef 
puddin 3 To t cold 
beef, = . 2 
253. Jo collar beef, 25 4. An- 
other way to ſeaſon a collar of 
beef, 25 5. To make Dutch beef, 
ib. Beef hams, 257. Names of 
the different parts of a bullock, 
— 317. How to chooſe good 
ef, 319. How to pickle or 

- preſerve beef, 339. To ftew a 
uttock of beef, 340. The Jews 

way to ___ beef, which will 
go good to the Weſft-Indies, 
and keep a year good in the 
pickle, and with care will go to 
the Eaſt-Indies, 366. Pickled 
beef for preſent uſe, 369. Beef- 
ſteaks after the French Way, ib. 

To pickle a buttock of beef, 382. 

Beer, Directions for brewing it, 

295, 296. The beſt thing for 

rope-beer, 296. To cure four 

beer, 297. | | 

Birch wine, how to make, 293. 

Birds potted, to ſave them when 
they begin to be bad, 259. 

Biſcuits, to make drop biſcuits, 
275, To make common biſ- 
cuits, ib To make French biſ- 

- cuits, 276, 349, How to make 
'biſcait-bread, 359. To make 
orange biſcuits, 364. | 

Bitter, how to make fine, 382. 

Blackbirds, how to chooſe, 322. 

Blackcaps, how to make, 161. 

Blackberry wine, how to make, 203, 

Blanch dcream, how to make, 283. 
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8. To boil a ham, ib. To boil 
a tongue, ib. Fowls and houſe 
amb, 9. Pickled pork, 20. A 
rump of beef the French faſhion, 
35- A haunch or neck of ve- 
niſon, 65. A leg of mutton like 
veniſon, ib. Chickens boiled 
with bacon and ſellery, 77. A 
duck or rabbit with onions, 79. 

Ducks the French way, 81. Pid- 
geons, 85. Ditto, boiled with 
rice, 87, Partridges, 91. Rab- 
bits, 99. Rice, 101. A cod's 
head, 169. Turbut, 172. Stur- 
geon, 181. Soals, 184. Spinage, 
194: A ſcrag of veal, 233. A 
chicken, 234. Pidgeons, 235. 
Partridge, or any other wild- 
fowl, ib. A plaiſe or flounder, ib. 

Bologna ſauſages, how to make, 
251. 

1 veal, 54. 

Brawn, how to make ſham-brawn, 
256. How to chooſe brawn, 319. 

Bread-pudding, how to make, 213. 
To make a fine Dig PRs 


214. An ordinary bread-pud- - 


ding, ib. A bak'd bread-pud- 
ding, ib. A bread and butter- 
— 218. Bread ſoop for 
the ſick, 238. White bread at- 
ter the London way, 297. To 
make French bread, ib. Bread 
without barm, by the help of a 
leaven, 299. 
reauing, rules for, 295. 
Brick-back cheeſe, how to make, 


374. 5 
PR how to dreſs, 16. How to 


dreſs brocala and eggs, 192. 
| Brocala in fallad, ib. | 

Broil, to broil a pigeon, 6. To 

broil fteaks, 7. General direc- 


tions for broiling, 8. To broil 
chickens, 75. Cod-ſounds broil- 
ed with gravy, 112. Shrimps, 
cod, ſalmon, whiting, or 3 
„ 


docks, 171. Mackarel, 172. 
Weavers, ib. Salmon, 173. Mac- 
karel whole, 174. Herrings, ib. 
Haddocks, when they are in high 
ſeaſon, 176. Cod - ſounds, ib. 
Eels, 179. Potatoes, 193. 
Broth ſtrong, how to make for 
ſoops or gravy, 120. To make 
ſtrong broth to keep for uſe, 
123. Mutton broth, 126. Beef 
broth, ib, Scotch barley broth, 
ib. Rules to be obſerved in mak- 
ing broths, 129. Beef or mutton 
broth for weak people, 233. To 
make pork broth, 234. Chicken 
broth, 236. 8 
Buggs, how to keep clear from, 
329. To clear a beſtead of 
buggs, 330. 


Bullice white, how to keep for 


tarts or pies, 311. 

Bullock, the ſeveral parts of ane, 
310, 317. 8 

Buns, how to make, 277. 

Butter, how to melt, 5. How to 
burn it for thickening of ſauce, 
19. How to make butter'd 
wheat, 154. To make butter'd 
loaves, 191. A butter'd cake, 
272. Fairy butter, 280. Orange 


butter, ib. A-butter'd tort, 289. 
To roaſt a pound of butter, 313. 
How to chooſe butter, 320. 
Potted butter, how to preſerve, 
339: 10 make almond butter, 
I. | | | 
3 : 6 a 
Cabbages, how to dreſs, = A 
forced cabbage, 112. Stew'd 
red cabbage, ib. A farce meagre 
cabbage, 204. How to pickle 
red cabbage, 268. To dreſs red 
cabbage the Dutch way, good 
for a cold in the breaſt, 343. 
To dry cabbage-ftalks, 344. 10 
pickle the fine purple cabbage, 
371. To make ſour crout, 276. 
Ke, 
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Cake, how to make potatoe cakes, 


192. How to make arich cake, 
. 271. To ice a great cake, 272. 


To make a pound cake, ib. A 


cheap ſeed cake, ib. A butter 
cake, ib. Ginger-bread cakes, 
273. A fine ſeed or ſaffron cake, 


ib. A rich ſeed cake, called the 


Nuns cake, ib. Pepper cakes, 
274. Portugal cakes, ib. To 
make a pretty cake, ib. Little 


- fine cakes, 275. Another ſort of 
little cakes, ib. Shrewſbury 
* cakes, 276. Madling cakes, ib. 


Little plumb cakes, 278. Cheeſe 
cakes. See Cheeſecakes. A cake 
the Spaniſh way, 346. How to 
make orange cakes, 351. To 
make white cakes like china- 
diſhes, 35 2. Finealmond cakes, 
353. Uxbridge cakes, ib. Car- 
raway cakes, 360. Sugar cakes, 


62. | | 
Calfi-bead, how to haſh, 26. To 


haſh a calf's-head white, 27. 
To bake a calf's head, ib. To 
ſtew a calf's-head, 5 2. A calf's- 


head ſurprize, 57. Calf's chit- 
terlings or Andouilles, 58. To 


dreſs calf s-chitterlings curiouſ- 
ly, 59. Acalf's liver in a caul, 
go. To roaſt a calf's liver, 91. 
To make a calf's- foot pudding, 
130. A calf's- foot pye, 135. A 


calf's-head pye, 141. Calf's. 
feet jelly, 286. The ſeveral 


parts of a calf, 317. A calf's 
head dreſſed after the Dutch 
way, 371. To make a fricaſey 
of calf's-feet and chaldron, af- 
ter the Italian way 371. Calf's- 
feet ſtewed, 381. _ 


Candy, how to candy any fort of 


flowers, 305. To candy ange- 
lica, 359. To candy caſſia, 360. 


Capons, how to chooſe, 321. 4 


capon done after the French 
way, 36 


Captains v4 ſhips, directions for, 


240. „ 

Carolina ſnow-balls, how to make, 
383. To make Carolina rice- 
pudding, ib. 


Carp, how to dreſs a brace of, 119. 


120. To ſtew a brace of carp, 
166. To fry carp, 167. How to 
| bake a carp, ib. To make a 
carp pye, 226. How to chooſe 
64⅛ẽ T- --.- 
Carraway cakes, how to make, 
360. | | 
Carrots, how to dreſs, 15. To 
make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans drefled the Dutch 
; Rn | 
Caſſia, how to candy, 360. 
Catchup, how to make catchup to 
keep twenty years, 240. To 
make catchup two ways, 308, 
og. Engliſh catchup, 334. 
Cattle, horned, how to prevent 
the infection among them, 334. 
Caudle, how to make white caudle, 
236. To make brown eaudle, 
237. De 
Cauliflowers, how to dreſs, 17. To 
ragoo cauliflowers, 111. How 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
dreſs cauliflowers the Spaniſh 
Way, 343* 
Caveach, how to make, 259. 


_ Chardoons, how fry'd and butter d, 


190. Chardoons a la fromage, 
ibid. | 
Chars, how to pot, 231. 


. Cheeſe, how to chooſe, 320. To 


pot Cheſhire cheeſe, 254. To 
make ſlip-coat cheeſe, 373. To 
make brick-back cheeſe, 374. 


- Cheeſe- 


, puding, 220. To make a cher- ter the Dutch way, 371, | 
J ry pye, 225. Cherry wine, 293. Chi/d, How to make liquor for one 
a Jar cherries, 300. To dry cher- that has the thruſh, 240. 
C ries, 301. To pfeſerve cherries Chocolate, the quantity to make, 
with the leaves and ſtalks green, 357. To make ſham chocolate, 
, ib. To make black cherry wa- 345 ö | 
ter, 314. To candy cherries, Chouder, a ſea diſh, how to make, 
0 333. How to dry cherries, 352. 368. - © 
0 To make marmalade of cherries, Chub, a fiſh, how to chooſe, 324. 
0 353. To preſerve cherries, 354, Citron, Syrup of, how to make, 
b 359. 304. How to make Citron, 
Ch+/hire pork pye, how to make, „5 | | 
138. How to make it for ſea, Clary fritters, how to make, 159. 
0 247. To pot Cheſhire cheeſe, How to make clary wine, 
0 254. ES | 294. | 
„ Cheſours, how to roaſt a fowl with Cle gilliflowers, how to make 
cheſnuts, 72. To make cheſ= ſyrup of, 304. 
ny nut ſoop, 125. To do it the Cock, how to chooſe, 321. | 
+ French way, 126. To make a Cockscombs, how to force, 107. To 
e, c cheſnut pudding, 215. preſerve cockscombs, ib. 5 
e, Chickens, how to fricaſey, 23. Cockles, how to pickle, 269. 
| | Chicken ſurpriſe, 73. Chickens Cod and Codlings, how to chooſe, 
0 roaſted with force: meat and cu- 324. Cods ſounds broiled with 
0 cumbers, 74. Chichens a la gravy, 112. Howto roaſt a cod s 
E braiſe, ib. To broil chickens, head, 168. To boil a cod's 
0 75. Pulb'd chickens, ib, A head, 169. How to ſtew cod, 
fl1 pretty way of ſtewing chickens, ib. To fricaſey a cod, 170. To 
76. Chickens chiringrate, ib. bake a cod's head, ib. To broil 
Chickens boiled with bacon and cod, 171. To broil cods ſounds, 
d, ſellery, 77. Chickens with 176. To fricaſey cod ſounds, 
e, tongues, A good diſh for a ib. To dreſs water cod; 299. 
| great deal of company, ibid. To crimp cod the Dutch way, 
Scotch chickens, ib. To marinate 182. Mrs 3 
0 chickens, 78. To ſtew chickens, Codlings, how to pickle, — be 
0 ib. To make a currey of Collar, to collar a breaſt of veal, 
0 
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Cheeſe cakes, to make fine cheeſe- 


 Cheefſe-curd puddings, how to make, 


cakes, 278. 


cheeſe-cakes, ib. Cheeſe-cakes 
without currants, 357. | 


215. To make a cheeſe cake 
florendine, 222. 


Cherry, how to make a cherry 


| Chickens the Indian way, 101. 
| Ce 2 


Lemon cheeſe- 
cakes, two ſorts, 279. Almond 


To make a chicken pye, 138. 
To boil a chicken, 234. To 
mince a chicken fer the fick, or 
weak people, 235. Chicken 
broth, 236. To pull a chicken 
for the fick, ib. To make 
chicken water, ib. Chickens 
dreſſed the French way, 370. 
Chickens and turkies dreſſed af. 


30. To collar a breaſt of mut- 
"4 


ton, 31. To make a collar of 
fiſh in ragoo, to look like 
a breaſt of veal collared, 184. 
To make potatoes like a collar 
of veal, or mutton, 193. To col- 
lar a breaſt of veal, or a pig, 254. 
To collar beef, ib. Another 
way to ſeaſon a collar of beef, 
255. To collar ſalmon, ib. 
Collops, how to dreſs beef collops, 
137. To dreſs N and eggs, 
113. To make collops of oyſ- 
ters, 186. See Scotch collopsz. 
Comfrey roots, how to boil, 240. 
Conſerve of red roſes, or any 
other flowers, how to make, 
303. Conſerve of hips, ib. Con- 
ſerve of roſes boiled, 364. 
Cowllip pudding, how to make, 
210. To make cowllip wine, 


o 


dreſs a crab, 186. A 
Crab ſiſb, how to chooſe, 325. 
Cracknells, how toanake, 356. 
Craw-fj/o, how to make a cullis 
of craw-fhſh, 105. To make 
craw-fith ſoop, 123, 148. To 
ſtew craw-fiſh, 186. 
Cr:am, how to make cream toaſts, 
163. A cream pudding, 220. 
To make ſteeple cream, 281. 
Lemon cream, two ways, ib. 


cream, ib. Gooſeberry cream, 
„ib. Barley cream, 361. Blanch'd 
cream, 283. Almond cream, 
jb. A fine cream, ib. Ratafia 
cream, ib, Whipt cream, 284. 
Ice cream, 332. Sack cream, 
like butter, 361. Clouted cream, 


cream, 363. Cream of apples, 
quince, gooſeberries, pruans, or 
raſpberrries, ib, Sugar loaf 
r : | 
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Crabs, how to butter, 185. To 


Jelly of cream, 282. Orange 


362. Quince cream, ib. Citron 
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Crepadeu, how to make, a Scotch 
diſh, &c. 371. | | 
Crout- ſour, how to make, 376. 
Cruft, to make a good cruſt for 
great pies, 145. A ſtanding 
cruſt for great pies, ib. A cold 
cruſt, ib. A dripping cruſt, ib. 
A cruſt for cuſtards, ib. A paſte 
for crackling cruſt, 146. 
Cucumbers, how to ſtew cucumbers, 
109, 195, 205. To ragoo cu- 
cumbers, 109. To force cucum- 
bers, 113. To pickle large cu- 
cumbers in ſlices, 262. How 
to preſerve cucumbers equal with 
any India ſweetmeat, 378. 
Cullis for all ſorts of ragoo, 104. 
A cullis for all ſorts of butcher's 
meat, 1b. Cullis the Italian way, 
105. Cullis of craw-fiſh, ib. A 
white cullis, 106. | 
Curd fritters, how to make, 157. 
Carrants red, how to pickle, 267. 
How to make currant jelly, 
286. Currant wine, 292. To 
preſerve currants, 358. : 
Currey, how to make the Indian 
wa | 
Cuſtard pudding, how to boil, 212. 
Cuſtards good with gooſeberry 
pie, 225. To make almond cu- 
ſtards, 280. Baked cuſtards, ib. 
Plain cuſtards, ib. : 
Cutlets ala Maintenon, a very good 
diſh, 46. : | 
Cyder, how to make, 367. How 
to fine cyder, ib. | 


Damſons, To make a damſon pud- 
ding, 220. To preſerve damſons 
whole, 305. To keep damſons 

for pies or tarts, 3 11. To dry 
damſons, 353. | 

December, product of the kitchen 

and fruit garden this month, 327. 
| | A 


* 
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Devonſbire ſquab pie, how to make, 
_— | 


138. | 
Diſguiſed leg of veal and bacon, 


how to make, 53. Mutton 

cChops in diſguiſe, 73. 

Dijhes. See Made-dijhes. | 

Dog, two cures for the bite of a 
mad dog, 328, 329. 

Dotterels, how to chuſe, 322. 

Does, how to chooſe, 322. See 
Pigeons. 

Drink, how to make the pectoral 
drink, 238. To make a good 
drink, 239. Sage drink, ib. To 
make it for a child, ib. 

Dripging, how to pot, to fry fiſh, 
meat, or fritters, 241. The beſt 

Way to keep dripping, ib. 

Ducks, ſauce for, 5, 6. Directions 

for ducks, 6. Sauce for boiled 

ducks, 9. How to roaſt tame 
and wild ducks, 14. A German 

way of dreſſiing ducks, 69. 


Ducks a la mode, 78. The beſt 


way to dreſs a wild duck, ib. 
To boil a duck or rabbit, with 
Onions, 79. To dreſs a duck 
with green peas, ib. To dreſs a 
duck with cucumbers, 80. A 
duck a la braiſe, ib. To boil 


_ ducks the French way, 81. To 


ſtew ducks, 96. To make a 
duck pie, 137. To chooſe wild 
ducks, 322. _ | 
Dumplings, how to make yeaſt 
dumplings, 221. To make Nor- 
folk dumplings, ib. To make 


hard dumplings, two ways, ib, 


Apple dumplings, two ways, 
222. Dumplings when you have 
white bread, 248. | 

| E 


Eel ſoop, how to make, 148. How 
do ſtew eels, 75. To ſtew eels 
with broth, ib, To pitchcock 


eels, ib. Fry eels, ib. Broil | 


eels, ib. Farce eels with white 
ſauce, 180. To dreſs eels with 


brown ſauce, ib. To make an 


eel pie, 227. To collar eels, 
228. To poteels, 231. How 
to chooſe eels, 324. x 
Egg ſauce, how to make proper 
for roaſted chickens, 68. fro 


ſeaſon an egg pie, 136. To 


make an egg ſoop, 152, 238. 
To dreſs 80 2 * 107 . 
To dreſs brockely and eggs, 
192. To dreſs aſparagus and 
eggs, ib. Stewed ſpinach and 
eggs, 194. To make a pretty 
diſh of eggs, 198. Eggs a la 


tripe, 199. A frieaſey of eggs, 
ib. A ragoo of eggs, ib. ow 


to broil eggs, 200. To dreſs 


eggs with bre d, ib. To farce 
eggs, ib. To dreſs eggs with 
lettuce, ib. To fry eggs as round 
as balls, 201. To make an 
egg as big as twenty, ib. To 
make a grand diſh of eggs, ib. 
A pretty diſh of whites of eggs, 
202. To make a ſweet egg pie, 


223. How to chooſe e 320. 


To make marmalade of eggs the 
ews way, 34. 
Elder wine, how to make, 291. 

To make elder flower wine, 
very like frontiniac, 292. 
Endive, how to ragoo, 188. To 

dreſs endive the Spaniſh way, 


343: 
F. 


Fairy butter, how to make, 280. 

Farce, to farce eels with white 
ſauce, 180. To farce eggs, 200. 
A farce meagre cabbage, 204. 


To farce cucumbers, 205. 
Aſhes foe” 


Faft, a number of good 
a faſt dinner, 146. 


Ces _ 
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February, fruits laſting then, 325. 
Felfare, how to chooſe, 322. 
Fennel, how to pickle, 267. 

Fire, how to be prepared for roaſt- 
ing or boiling, 1. 


ders, 235. To chooſe floun- 
ders, 4205. | 
Flxwers, how to make conſerve of 


any ſort of flowers, 303. Can- 
dy any ſort of flowers, 305. 


 FiÞ, how to dreſs, 118, 243. To Flummery, how to make hartſhorn 


make fiſh ſauce, with lobſters, flummery, 287. To make oat- 
jb. Strong fiſh gravy, 122. To meal flummery, ib. French 
dreſs little fiſh, 171. Flat fiſh, flummery, 289. 
178. Salt fiſh, ib. Collar of Fool, how to make an orange fool, 
fiſh in ragoo, like a breaſt of 153. To make a Weſtminſter 
veal collared, 184. To make a fool, ib. A gooſeberry fool, ib. 
ſalt fiſh pye, 225. To make a Ferce, how to make force-meat 


carp pye, 226. To make a 
foal pie, ib. Ecl pie, 227. To 


make a flounder pie, ib. Sal- 
mon pie, ib. Lobſter pye, 228. 
M.,uſfſel pie, ib. To collar ſal- 

mon, ib. To collar eels, 8 : 


To pickle or bake herrings, ib. 
To pickle or bake mackiel to 


© keep all the year, ib. To ſouſe 
mackrel, 230. To pot a lob- 
ſter, ib. To pot cels, 231. To 


Pot lampreys, ib, To pot charrs, 


ib. To pot a pike, ib. To pot 


ſalmon, two ways, 232. To 
boil a plaife or flounder, 235. 
To make fiſh ſauce to keep the 
whole year, 241. How to bake 


fh, 243. The proper ſeaſon 


for ' fiſh, 323, 324. How to 


Chooſe fth, 324. To make 
- fiſh paſties the Italian way, 342: 


'The manner of dreſſing various 


ſorts of dried fiſn, 379. 
Floating iſland, how to make, 290. 
Florentine, how to make a cheeſe- 


balls, 21. To force a leg of 
lamb, 31. To force a large fowl, 
32. To force the inſide of a ſur- 
loin of beef, 34. The inſide of 
a rump of beef, ib. Tongue 
and udder forced, 42. To force 
a tongue, 43. To force a fowl, 
71. To force cocks-combs, 


107. Forced cabbage, 112. 


Forced ſavoys, 113. Forced cu- 
cumbers, ib. To force aſpara- 
gus in French rolls, 195. 


Feli, of different kinds, how to 


roaſt, 5. 14. Sauce for fowls, 
ib. 18, 121. How to boil fowls, 
8. How to roaſt a fowl phealant 
faſhion,' 11. How to force a 
large fowl, 32. To ftewa fowl, 
ib. To ſtew a fowl in ſellery 


ſauce, 68. The German way of 


dreſſing fowls, 6g. To dreſs a 
fowl to perfection, 70. To ſtew 


White fowl brown the nice way, 


ib. Fowl a la braiſe, 71. To 
force a fowl, ib. To roaſt a 


_ curd florendine, 222. To make fowl with cheſnuts, 72. How 
a florendine of oranges or apples, to marinate fowls, 75. To dreſs 
223, 1 a cold fowl, 114. To make a 
Fleur, haſty pudding, how to make, fowl pye, 246. To pot fowls, 
154. To make a flour Pudding, -251, , : 
„ | Fraxe, how to make apple frazes, 


Flounder, how to make a flounder 159. How to make an almond 


pye, 227. How to boil floun- fraze, ib, | | 
* a French 


w 
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French beans, how to dreſs, 17. 
To ragoo French beans, 189, 
196. To make a French barley 
pudding, 211. A harrico of 
French beans, 246. How to 
pickle French beans, 264. How 
to make French biſcuits, 276. 
French bread, 297. French flum- 


mery, 289. How to keep French 


beans all the year, 310. To 
dreſs carrots and French beans 
the Dutch way, 343. Chickens 
dreſſed the French way, 370. 
ricaſey, how to make a brown 
fricaſey, 22. A white fricaſey, 
23, 24. To fricaſey chickens, 
rabbits, veal, lamb, &c. 23. 
Rabbits, lamb, . \weet-breads or 
os 24. Another way to fri- 
caſey tripe, ib. A fricaſey of 


pigeons, 25. A fricaſey of lamb- 


ſtones and ſweet-breads, 26. A 
fricaſey of neats tongues, 42. 
To fricaſey ox-palates, 43. To 
fricaſey cod, 170. To fricaſey 


codſounds, 176. To fricaſey ſkir- 


rets, 189. A fricaſey of artichok e- 
bottoms, 191. A white fricaſey 
of muſhrooms, id. | 
Fritters, how to make haſty fritters, 
156. Fine fritters, two ways, ib. 
Apple fritters, ib. Curd fritters, 
157. Fritters royal, ib. Skir- 
ret fritters, ib. White fritters, 
ib. Water fritters, 158. Sy- 


ringed fritters, ib. To make 


vine- leave fritters, ib. Clary 
fritters, 159. Spaniſh fritters, 
Og. - 


308. | 
Fruits, the ſeveral ſeaſons for, 325. 


Fry, how to fry tripe, 25. Beef- 
ſteaks, two ways, 38. A loin 
of lamb, 51. Sauſages, 113. 
Cold veal, 114. To make fry'd 


toaſts, 166. To fry carp, 167. 


Tench, 168; Herrings, 174. 
Jo fry eels, 179. Chardoons 


fry'd and butter'd, 190. To fry 
artichokes, 191. Potatoes, 193. 
Eggs as round as balls, 201. 
Fry'd ſellery, 205. Cauliflowers 
fry'd, 206. Fry'd ſmelts, 213. 
Furmity, how to make, 154. 
G We. 


Garden, drein concerning gar- 

den things, 18. The — 
of the kitchen and fruit garden, 
in different ſeaſons of the year, 

325, 328. 

G:am, how to make raſpberry giam, 
286. | 

Gerkins, how to pickle, 262. 


Giblets, how to ſtew 83. Another 


way to ſtew giblets, 84. How 
to make a giblet pye, 137. 
Gingerbread cakes, how to make, 


273. How to make gingerbread, 


274. 

Gold lace, how to clean, 365. | 

Golden-pippins, how to pickle, 268. 

Good-wwetts, how to chooſe, 322. 

Gooſe, how to roaft, 5, 6, 81. A 
mock gooſe, how. prepared, 3. 

Sauce for a gooſe, 5. Sauce 


for a boiled gooſe, 9g. How to 


dreſs a gooſe with onions, or 


cabbage, 8 1. To dreſs a green 


. gooſe, 82. To dry a goole, ib. 
To dreſs a gooſe-in ragoo, ib. 
A gooſe a fa mode, 83. To 
make a gooſe pye, 140, To 
make a pudding with the blood 
of a gooſe, 250. How to chooſe 
a tame, wild, or bran gooſe, 321. 

Gooſeberry, how to make a gooſe- 
berry fool, 153. A 2 
pye, 225. How to make it red, 
ib. Cuſtards good with it, ib. 
Gooſeberry cream, 282. Gooſe- 
berry wine, 292. How to pre- 

ſerve gooſeberries whole with- 
out 3 305. How to keep 
green gooſeberries till Chriſtmas, 
310. To keep red gooſeberries, 
311. 
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311. How to make gooſeberry | 


wafers, 348. 


Grailing, a fiſh, how to chooſe, 324. | 


Grapes, how to pickle, 267. 
Grateful, how to make a grateful 
pudding, 213. 


' Gravy, how to make good and 


chea » Pref. iii. How to 
x68 mation, 3 or veal 

, 18. 0 e gravy for 
5 or any ſort o f ib. 
Another direction to make gravy, 
19. To make gravy for ſoops, 
&c. ib. To make gravy for 
white * 121. 2 _ a 
turkey, fowl, r Gra- 


vy for a fowl when you have 


no meat nor gravy ready made, 
ib. Mutton or veal gravy, 122. 
Strong fiſh gravy, ib. A good 
vy ſoop, 123, 243. Good 
wn gravy, 189. 
Greens, Directions for dreſſing, 15. 
Green gages, how to candy, 333. 
Grill, how to grill ſhrimps, 193. 
Gruel, how to make water gruel, 


1 
Gull, how to 8 1 322. 


q 


 Haddacks, how to broil, 271. To 


broil haddocks when they are in 


high ſeaſon, 176. How to dreſs 
Scotch haddocks, 178. Had- 


docks after the Spaniſh way, 
341. Minced haddocks after 
the Dutch way, ib. 'To dreſs 
haddocks the Jews way, ib. 


Haggaſs, Scotch, how to make, 376. 


To make it ſweet with fruit, ib. 


Ham, the abſurdity of making the 


eſſence of ham; a ſauce to one 
diſh, Pref. ii. How to boil a ham, 
38. To dreſs on a la braiſe, 

59. To roaſt a ham or gammon, 

| o To make eſſence of ham, 


102, 104. To make a ham pye, 


136. Veal hams, 257. Beef 


hams, ib. Mutton hams, 258. 
Pork hams, ib. To cnooſe Weſt- 
phalia hams, 3 19, 320. Farther 
directions as to pickling hams, 


38% — | | 
Hamburgh ſauſages, how to make, 

370. A turkey ſtuffed after the 

Hamburgh way, ib. 

Hard-dumplings, how to make, two 
ways, 221. 

Hair, to preſerve.and make it grow 
thick, 382. 

Hare, to roaſt a hare, 6, 13, 97. 
Different ſorts of ſauce for a 
hare, 7. To keep hares ſweet, 
or make them freſh when they 


ſtink. 10, To dreſs a jugged 


hare, 97. To ſcare a hare, ib. 
To ftew a hare, 98. A hare 


civet, ib. To chooſe a hare, 323. 


Harrico of French beans, how to 
make, 246. | 
Hartſhern jelly, how to make, 285. 

To make hartſhorn flummery, 


two ways, 287. 


7 
Haſh, how to haſh a calf*s head, 


26. A calf's head white, 27. 
A mutton haſh, 47. To haſh 


cold mutton, 115. Mutton like 


veniſon, id. , 
Haſty-pudding, how to make a flour 
afty-pudding, 154. An oat- 
meal haſty-pudding, 155. A fine 
haſty pudding, ib. frit- 
ters, 156. 
Heartburn, a powder for, 383. 
Heath-poults, how to chooſe, 322. 
To chooſe heathcock and hen, ib. 


Hedge-hog, how to make, three 


ways, 164, 165, 288. 
Hen, how to al 41. 


Ae to broil, 174. To _ 


fry ngs, ib. To dreſs her- 


rings and cabbage, ib. A her- 
ring pye, 227. To pickle. or 
bake herrings, 229. To chooſe 
herrings, 324. Pickled and red 


her- 
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herrings, 325. Dried herrings, 
how to dreſs, 380. 


Hogs feet and ears, how to ragoo, 
25. Hogs ears forced, 107. 


Almond hogs puddings, three 


ways, 248, 249. Hogs puddings 
with cuxrants, 249. The ſeveral 


parts of a hog, 317. Parts of a 


bacon hog, 318. ; 
-ney-comb, how to make a lemoned 
honey-comb, 352. 


Hy/tcrical water, how to make, 314. 
| I | 


January, Fruits then laſting, 325. 
Ice, how to ice a great cake, 272. 
To make ice cream, 332. 


Jelly, how to make iſingglaſs jelly, 
238. Jelly of cream, 282. Hartſ- 


horn jelly, 285. A ribband jelly, 
ib. Calves feet jelly, 286. 
Currant jelly, ib. A turkey, 
&c. in jelly, 333. 

India pickle, how to make, 334. 

Is/avich, how to make an Ipſwich 
almond pudding, 216. 

Iron-molds, how to take out of lin- 
nen, 334. How to keep iron 
from ruſting, 366. 


Ihngelaſs jelly, how to make, 238. 
Hand, how to make the floating- 


Hand, 290. 

Italian, how to make an Italian 
pudding, 211. „ 
Jugg, to dreſs a jugg'd hare, 97. 
July, the product of the kitchen 
_ fruit garden this month, 

* | 
Junballs how to make, 109. 
June, the product of kitchen and 
fruit garden ths month, 326. 
K 


Kickſhaws, how to make, 163. 
Kidney-beans. See Beans. | 


Knots, a fiſh, how to chooſe, 322. 
| L 


Lace, gold or filver, how to clean, 


305. 


Lamb, how to roaſt, 2. To boit 


houſe-lamb, 8. To roaſt houſe 
lamb, 13. How to fricaſe 
ſey lamb, 24. To fricaſey lamb- 
ſtones and ſweetbreads, 26. To 
dreſs a lamb's head, 28. To 
force a leg of lamb, 31. To boil 
a ey of lamb, ib. How to bake 
lamb and rice, 5o. A forced 
leg of lamb, ib, To fry a loin 
of lamb, 51. Another way of 
frying a neck or loin of lamb, ib. 
A ragoo of lamb, 52. To ſtew a 
lamb's head, ib. To make a 
very fine ſweet lamb pie, 134. 
The ſeveral parts of houſe lamb, 
317. Proper ſeaſons for houſe 
and graſs lamb, ib. How to 
chooks lamb, 318. : " 
Lampreys, how to dreſs, 199. To 


fry lampreys, ib. To pot lam- 


preys, 231. 5 
Larks, ſauce for, 5. Directions for 
roaſting larks, 14. How to dreſs 


larks, 96. T6 dreſs larks pear 
faſhion, 97. To chooſe larks, 


2%. 

1 ſauce for boiled fowls, how 
to make, 69. To make lemon 
tarts, 145. To pickle lemons, 
266. To make lemon cheeſe- 
cakes, two ways, 279. To make 
lemon cream, two ways, 281. 
How to keep lemons, two ways, 
311. To make a lemoned ho- 

ney- comb, 352. A lemon tower 
or pudding, 357. To make the 
clear lemon cream, ib. 

Lettuce-ſtalks, how to dry them, 344« 

Leweret, how to chooſe, 324. 

Limes, how to pickle, 269. 

Ling, how to chooſe, 324. 


Linen, how to take iron molds out 


of, 334. 
Lip:ſalve, a fine one, 383. 


Livers, How to dreſs livers with 


muſhroom ſauce, 69. A * 


— 
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of livers, 111. A liver pudding 


boiled, 245. | 


Loaf, how to make butter'd loaves, 


To make a boiled loaf, 


215. | 
Lohas how to butter lobſters, 
two ways, 185. How to roaſt 
lobſters, 186. To make a lob- 


191. 


ſter pye, 228. To pot a lobſter, 


230. To chooſe lobſters, 325. 
M | 


Mackeroens, how to make, 276. 
Mackrel, how to broil, 172. To 
broil mackrel whole, 74. To 
pickle or bake mackrel to keep 
all the year, 229. To ſouſe 
mackrel, 2 30. To pickle mac- 


krel, called caveach, 259. To. 


chooſe mackrel, 324. Mackrel 
dreſied the Italian way, 343. 
The way of curing mackrel, 381. 
To dreſs cured mackrel, ib. 
Mad. dag, two cures for the bite 


of, 328, 329. | 
Mad:-difhes, 21, 103. Rules to be 


obſerved in all made-diſhes, 102. | | 


A pretty made-diſh, 162. 


Madling-cakes, how to make, 276. | 


Maid, directions to the houſe-maid, 


_—; 

March, fruits then laſting, 325. 

Marle, a fiſh, how to chooſe, 322. 

Marmalade of oranges, how to 
make, 301. To make white 
marmalade, ib. Red marmalade, 
302. Marmalade of eggs the 
Jews way, 345- Marmalade of 
cherries, 353. Of quince white, 

7 29 how to make a marrow 
pudding, 131. 

May, the product of the kitchen 
and fruit garden this month, 326. 

Mead, how to make, 353. To 
make white mead, 374. 

Meat, how to keep meat hot, 14. 


To prevent its ſticking to the 


bottom of the pot, 48. To pre- 
ſerve ſalt meat, 339. 
Milt, how to make rice milk, 153. 
Artificial aſſes milk, 239. Cows 
milk next to aſſes milk, ib. To 
make milk water, 316, 373. 
Milk ſoop the Dutch way, 342. 

Millet pudding, how to make, 209. 

Mince-pies, the beſt way to make 

them, 142. To make Lent 

mince-pies, 228. = 

Mint, how to diſtil mint, 314. 

Moonſhine, how to make, 289. 

Muffins, how to make, 298. 

Mulberries, how to make a pudding 
of, 220. 

Muſhroom, how to make muſhroom 
ſauce for white fowls of all ſorts, 
67. For white fowls boiled, ib. 

Jo make a white fricaſey of 
muſhrooms, 191. To ragoo 
muſhrooms, 198. To pickle 
muſhrooms for the ſea, 241. To 
make muſhroom powder, 242. 
To keep muſhrooms without 
pickle, ib. To pickle muſh- 
rooms white, 266. To make 
pickle for muſhrooms, ib. 312. 
To raiſe muſhrooms, 372. 
Muſſel, how to make muſſel ſoop, 
149. To ſtew or dreſs muſſels, 
three ways, 187. To make a 
muſſel pye, 228. To pickle 
muſſels, 269. 
utton, how to roaſt mutton, 2, 

12. The ſaddle and chine of mut- 
ton, what, 2, The time requir- 
ed for roaſting the ſeveral pieces 
of mutton, 12. To roaſt mut- 

ton veniſon faſhion, 10. To 
draw mutton gravy, 18. To ra- 

' goo a leg of mutton, 22. To 
collar a breaſt of mutton, 31, 
Another way to dreſs a breaſt of 
mutton, ib. To dreſs a leg of 
mutton a la royale, 44. A leg 

of mutton ala hautgout, ib. 5 
| ; ; roa 
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roaſt a leg of mutton with oy- 
ſters, 45- To roaſt a leg of mut- 
ton with cockles, ibid. A 
ſhoulder of mutton in epigram, 
ibid. A harrico of mutton, ibid. 
To french a hind ſaddle of mut- 
ton, ibid. Another French way 
called St. Menchout, 46. To 
mas e amutton haſh, 47. A ſe- 
cond way to roaſt a leg of mut- 
ton with oyſters, ibid. To dreſs 
a leg of mutton to eat like veni- 
ſon, 48. To dreſs mutton the 
Turkiſh way, ibid. A ſhoulder 
of mutton with a ragoo of tur- 
mips, ibid. To ſtuff a leg or 
ſhoulder of mutton, 49. Baked 
mutton chops, 50. To boil a 
leg of mutton like veniſon, 65. 
Mutton chops in diſguiie, 73. 


Mutton kebobed, 100. To dreſs 


a neck of mutton called the 


diſh, ibid. To haſh cold mut- 


ton, 115. To haſh mutton like 
veniſon, ibid. To make mutton 


gravy, 122. Mutton broth, 126. 


Mutton pye, 136. Mutton 
broth for the fick,. 233. To 
make it for very weak people, 
ibid. To make mutton hams, 
258. How to chuſe mutton, 
318. | 


Nectarines, how to pickle, 265. 
Nerfolk dumplins, how to wake, 
221. 


North lady, her way of jarring 


cherries, 300. 


Nowember, the product of the kit- 


chen and fruit- garden this month, 
328. | | 
Nuns-Cake, how to make, 273. 
O 


* 


Oat- pudding, how to bake, 130, 


245. Oatmeal haſty-pudding, 
how to make, 155. Oatmeal 
pudding, 206, 245. Oatmeal 

I 5 5 


Aummery, 287. Oat-cakes, 298. 
Oober, the product of the kitchen 
and fruit garden this. month, 


327. | | 
Olive, How to make an olive pye, 
136 | 
* how to make a ragoo of 
onions, 110. An onion ſoop, 
148. An onion pye, 224. To 
pickle onions, 265, 312. To 
make onion ſoop the Spaniſh 
way, 342 ; 
Orange, how to make orange tarts, 
145. Orange fool, 153. O- 
range puddings four ways, 207, 
208. An orangeado pye, 224. 
Orange butter, 280. Orange 
cream, 282. Orange wine, 291. 


To make orange wine with rai- 


fins, ibid. Orange marmalade, 
301, 355 How to preſerve 
oranges whole, 302. To make 
orange wafers, 351. Orange 
cakes, ibid. Orange loaves, 
346. Orange biſcuits, 364. 
Or:o/ans. how to dreſs, 96. 


Oven for baking, how to be built, 


300. 


Ox, how to bake an ox's head, 20. 


To ſtew ox palates, 22. To 
fricaſey ox palates, 43. To 
roaſt ox palates, ibid. To 
pickle ox palates, 108. Ox pa- 
lates baked, 118. How to make 
gravy of ox kidneys, 121. Ox 
cheek pye, 139. 


Oxford, how to make an Oxford 
pudding, 133. 


Oy/ters, how to make a ragoo of, 
110. To make mock oyſter 


ſauce, either for turkies or fowls 


boiled, 67. To make an oyſter 
ſoop, 150. Oyſter ſauce, 171. 
To make collops of oyſters, 186. 
To ragoo oyſters, 188. To make 
oyſter loaves, 195. How to 
| pickle. oyſters, 269. 1 


i 
| 
4 
? 
F 
| 


r 


* 2 
2 if 


* *Y 
2 
BY 


« K 9 . 2 
— — . d r 
——— — . 1 


| p | 
Pace-Lills, or Indian pickle, how 
to make, 377. x 


Pain Perdu, how to make, 163. 
Panada, how to make, 230. 
Pancakes, how to make, 159. To 
make fine pancakes four ways, 
160. Rice pancakes, 161. 
Par/lzy, how to diſtil, 314. 
Par/nips, how to dreſs, 16. How 
to ftew, 195. To maſh, ib. 


Partri/ge, ſauce for partridge, 15. 


Directions for roaſting partrid- 
ges, 14, 91. To ball partridges, 
. To dreſs partridges a la 
braiſe, 92. To make partridge 
| pains, ibid. The French way 
of dreſſing partridges, 103. Ano- 
ther way to boil — 
235. How to chuſe a partridge, 
cock or hen, 322: 


Paſtie, how to make little paſties, 


117. To make petit paſties for 
garniſhing of diſhes, ibid. How 


to make veniſon paſty, - 140. 


To make paſty of a loin of mut- 
ton, 141. . 
Peaches, how to pickle, 263. How 


to make ſyrup of peach bloſſoms, 


304. How to preſerve peaches 
two ways, 307. How to dry 


peaches, 347- 
Pearl, to make ſugar of pearl, 


6. | 7 
Pl rag how to ſtew, 161. To ſtew 
pears in a ſaucepan, 162. To 
Kew pears purple, ibid. How 
to make pear pudding, 220. 


Pear pye, 225. To keep pear | 


plumbs for tarts or pies, 311. 
How to dry pears without ſugar, 
44. To dry pear plumbs, 359. 
Peas, how to ſtew peas and lettuce, 
111. How to make a green pea 
ſoop, 124. A white pea ſoop 
two ways, 125. How to make 
peas ſoop for a faſt dinner, 146. 


Pheaſants, 


To make a green peas ſoop for 
ditto two ways, 147. How to 
. make peas porridge, 152. To 
drefs peas Francoiſe, 203. Green 
peas with cream, 204. To make 
peas pudding, 246. To keep 
green peas tillChriſtmas, 310,376. 
Another way to preſerve green 
peas, ibid. To ſtew green peas 
the Jews way, 341. A Spaniſh 
| peas ſoop, "$42. Another way 
to dreſs peas, 343. 
Pellow, how to make it the Indian 
* 101. Another way how to 
make a pellow, 102. 
Penny-royal, how to diſtil, 311. 
Pepper-cakes, how to make, 274. 
may be larded, 11. 
To roaſt pheaſants, 93. To 
ſtew pheaſants, ibid. To dreſs 
a pheaſant a la braiſe, 94. To 
boil a pheaſant, ibid. To chuſe 
a cock or hen pheaſant, 322. 
To chuſe pheaſant poults, ibid. 
Pickle, to pickle ox palates, 108. 
To pickle pork, 256. A pickle 
for pork which is to be eat ſoon, 
257. To pickle mackrel, called 
caveach, 259. To pickle wal- 
nuts green, 60. To pickle 
walnuts white, ibid. To pickle 
walnuts black, 261. To pickle 
gerkins, 262. To pickle large 
cucumbers in ſlices, ibid. To 
ickle aſſ us, 263. To pic- 
Lie — ibid. "Io le 
raddiſh pods, 264. To pickle 
French beans, ibid. To pickle 
cauliflowers, ibid. To pickle 
beet-root, 265. To pickle 
White plumbs, ibid. To pickle 
nectarines and apricots, ibid. 
To pickle onions, ibid. To 
pickle lemons, 266. To pickle 
muſhrooms white, ibid. To 
make pickle for muſhrooms, ib. 
To pickle codlings, 267. To 


pickle 
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pickle red currants, ibid. To 
pickle fennel, ibid. To pickle 
grapes, ibid. To pickle bar- 


pidgeons the Italian way, 369. 


Pies, how to make a very fine 


berries, 268. To pickle red 


cabbage, ibid. To pickle gol- 
den pippins, ibid. To pickle 
ſtertion buds and limes, 269. 
To pickle oyſters, cockles, and 
muſſels, ibid. To pickle young 
ſuci:ers, or young artichokes, ib. 
To pickle artichoke bottoms, . 
270. To pickle famphire, ibid. 
To pickle elder ſhoots in imita- 
tion of bamboo, ibid. Rules to 
be obſerved in pickling, 271. 
To pickle ſmelts, 308. Fur- 
ther directions in pickling, 339. 
To make a pickle for fine purple 
_ cabbage, 372. To make paco- 
lilla, or Indian pickle, 377. 


To pickle a buttoci: of beef, 


. 382. : 3 
Pidgeons, directions for roaſting 
pidgeons, 6, 8, 14. To broil 
pidgeons, 6. To make a fri- 
caſey of pidgeons, 25. To boil 
pidgeons, 85. To a la daube 
pidgeons, ibid. Pidgeons au 
poir, 86. Pidgeons ſtoved, ib. 
Pidgeons ſur tout, ibid. Pid- 

| in compote, with white 
oy 87. To 3 1 
ton of pidgeons, ibid. Pid- 
. ls wich rice, ibid. 
Pidgeons tranſmografied, 88. 
Pidgeons in fricandos, ibid. To 
roaſt pidgeons with a farce, 88. 
To dreſs pidgeons a ſoleil, 89. 
Pidgeons in a hole, ibid. Pid- 
geons in pimlico, ibid. To 


Ng. Pidgeons, ibid. To ftew 


pidgeons, 9o. To dreſs cold 
pidgeons, 114. To make apid- 
geon pye, 137. To boil pid- 
geons for the ſick, 235. To 
pot pidgeons, 251. To chuſe 


* 


pidgeons, 322. To fricaſey 
8 2 | 


ſweet lamb or veal pye, 134. 


To make a pretty ſweet lamb or 


veal e ibid. A ſavory veal 
pie, ib. A a_ lamb or veal - 
Pye, 135. A calf's-foot pye, ib. 
An olive pye, ibid. How to ſea- 
ſon an egg pye, 136. To make 


a mutton pye, ibid. To make 
a beef. ſt pye, ibid. To 


make a ham pye, ibid. How to 
make a pidgeon pye, 137: To 
make a giblet pye, ibid. To 


make a duck pye, ibid. To 


make a chicken pye, 138. To 
make a Cheſhire pork pye, ibid; 
A Devonſhire ſquab pye, ibid. 
An ox cheek pye, 139: A 
Shropſhire pye, ibid: A York» 


| ſhire Chriſtmas pye, ibid. A 


gooſe pye, 140. A calf's-head 
Pye, 141. The beſt way to 
make mince pies, 142. To 
make cruſts for great pies, 145. 


To make an artichoke pye, 223. 


A ſweet egg pye, ibid. A po- 


tatoe pye, 224. An onion pye 
; — 


ibid. An orangeado pye, 


A {kirret pye, ibid. An apple 
pye, 22 4 A cherry pye, ibid. 
p 8 


A plum » Did. — 


berry pye, ibid. A falt-fiſh pye, 


ibid. A carp pye, 226. 


foal pye, ibid. An eel pye, 
227. A herring pye, ibid. A 


ſalmon pye, ibid. A lobſter 
pye, 228. A muſſel pye, ibid. 
To make Lent mince pyes, ibid. 
A fowl pye, 246: A'Cheſhire 


pork pye for ſea, 247. To 
make a pies the Spanith Ways, 


345+ | | | 
Pig, 8 roaſt, 3, 13. Sauce 


for a roaſted pig, ib. Different 


ſorts of ſauce for pig, 4. To 


_ roaſt the hind quarter of a pig 
alt hi que fp 


lamb faſhion, ib. How to babe 
a pig, ib. To dreſs pigs petty 
toes, 47. Various ways of dreſſ- 

ing a pig, 60, 61. A pig in 
jelly, 62. A pig the French 
way, ib. A pig au pere: douillet, 


dbb. A pig matelote, 63. A pig 
like a fat lamb, ib. To dreſs a 


pig with the hair on, ib. A 
pig with the ſkin on, 64. How 
to collar a pig, 254. | 
Pike, how to is a pike, 120, 

175. To pot a pike, 231. To 

chuſe pike, 324. 

Pippins whole, how to ſtew, 162. 
How to preſerve pippins in jelly, 

349: To preſerve pippins in 

flices, 361. | 


Pitb, to make a pith pudding, 130. 


Plague, to make plague water, 315. 
A receipt againit the plague, 


329. 
Pl to boil plaiſe, 235. How 
to chuſe plaiſe, 325. 
Plovers, to Iref them ſeveral ways, 


96. Tochuſe plovers, 322. 


Planb, to make plumb porridge 


for Chriſtmas, 122. A boiled 
- plumb pudding, 131. Plumb 


porridge, ' 154. Plumb gruel, 


ib. A white plumb pud- 
ding, 218, he: To pickle 
white plumbs, 265. To make 
little plumb cakes, 278. To 
Preſerve the large green plumbs, 


307. To keep pear plumbs for 


tarts or pies, 311. To dry 
plumbs, 346. How to preſerve 
lumbs green, 354. To pre- 
ſerve white pear plumbs, 358. 
ocket:/oop, how to make, 127. 
Poppy water cordial; how to make, 


374- 
Pork, how to roaſt the different 
pieces of, 3, 12. Gravy or ſau- 
ces for pork, 3. To boil pickled 


| park, 20. To ſtuff a chine of 


# 


pork, 60. To dreſs loin of pork 
with omons, 101. To preſerve 
or pickle pigs feet and ears, 108. 
A Cheſhire pork pye, 138. Pork 
| broth, 234. Pork pudding, 244. 
A Cheſhire pork pie for ſea, 247. 
To pickle * 256. Por 
which is to be eaten ſoon, 257. 
Pork hams, 258. The ſeaton 
for pork, 318. To chuſe pork, 
319. | | 
Ponies how to make plumb por- 
ridge for Chriſtmas, 122. Peas 
porridge, 152. Plumb porridge 
or barley gruel, 154. 
Portable ſoop, how to make, 128. 
Periugal cakes, how to make, 274. 


| Poſer, how to make a ſack poſſet, 


three ways, I55. | 
Petateces, ſeveral ways of dreſſing 
potatoes, 16. To make pota- 
toe cakes, 192. Potatoe pud- 
ding, ſeveral ways, 193, 206, 
207. Potatoes like a collar of 
| veal or mutton, 193. To broil 
potatoes, ib. To try potatoes, 
ib. Maſh'd potatoes, ib. A po- 
tatoe PYE, 224. 
Pot, how to pot a lobſter, 230. Eels, 
231. Lampreys, ib. Charrs, ib. 
A pike, ib. Salmon, two ways, 
232, Pigeons, 251. A cold 
tongue, beef, or veniſon, 252. 
: Veniſon, ib. A tongue, ib. A 
fine way to pot a tongue, 283. 
To ws — like — I. 
Cheſhire cheeſe, 254. To ſave 
potted birds, 259. 
Pottage brown, how to make, 374. 
To make white barley pottage 
with a chicken in the middle, 


* 
| N directions concerning roaſt- 


ing poultry, 14. Seaſons for 
different kinds of poultry, 320, 
321. How to chuſe poultry, 


321. 0 
Powaetr, 


I 


Poder ſweet, how to make for 


cloaths, 366. | | 


Prawns, how to ſtew, 186. How 
to chuſe prawns, 357. 
Preſerve, how to preſerve cocks- 


combs, 107. To preſerve or 


| Rom pigs feet and ears, 108. 


o preſerve apricots, 304, 348. 


Damſons whole, 305. Gooſe- 


berries whole, ib. White wal- 


nuts, 306. Green walnuts, 


ib. Large green plumbs, 307. 
Peaches, two ways, ib. Arti- 
chokes all the year, 309. French 
beans all the year, 310. Green 
peas till Chriſtmas, ib. Another 
way to preſerve green peas, ib. 
Green gooſeberries till Chriſt- 
mas, ib. Red gooſeberries, 311. 
Walnuts all the year, ib. Le- 


mons, two ways, ib. White 


bullice, pear plumbs, or dam- 
ſons, &c. for tarts or pies, ib. 
358. To preſerve artichokes the 
Spaniſh way, 344. Pippins in 


jelly, 349. White quinces whole, 
351. Apricots or plujabs green, 
$54: Cherries, ib. 359. Bar- 


rries, 355. White pear plumbs, 


358. Currants, ib. Raſpberries, 


ib. Pippins in flices, 361. The 
Jews way of preſerving ſalmon, 
and all forts of fiſh,' 376. To 


| preſerve tripe to go to the Eaſt 


Indies, 379. 


Pruan pudding, how to make, 220. 
Pudding, how to bake an oat pud- 
ding, 130. How to make a 


calf*s foot pudding, ib. A pith 
pudding, ib. A marrow pud- 
ding, 131. A boiled ſewet pud- 


ding, ib. A boiled plumb pud- 


ding, ib. A Yorkſhire pudding, 
ib. A ſteak pudding, 132. A ver- 


micella pudding with marrow, 


ib. An Oxford pudding, 133. 
Rules to be obſerved in making 


D 


EX 
K&K 


puddings, &c. 133. How to 
make pretty almond puddings, 


166. An oatmeal pudding, 206. 


A potatoe pudding, three ways, 
ib. 207. An orange pudding, 
four ways, ib. 208. A lemon 


pacing 208. An almond pud- 
ding, ib. 


How to boil an al- 
mond pudding, 209. A ſagoe 


| pudding, ib. A millet pudding, 


ib. A carrot pudding, two ways, 
ib. 210. To make a cowlliy 


pudding, ib. A quince apricot, 


or white pear plumb pudding, 
ib. A pearl barley pudding, ib. 
A French barley pudding, 211. 
An apple pudding, ib. An Ita- 
lian pudding, ib. A rice pud- 
ding, three ways, ib. 212. To 
boil a cuſtard pudding, ib. A 
flour pudding, ib. A batter 
pudding, 213. A batter pud- 
ding without eggs, ib. A grate- 


ful pudding, ib. A bread pud- 
ding, ib. A ſine bread pudding, 
214. An ordinary bread pud- 


ding, ib. A bak*d bread pud- 


ding, ib. A cheſnut Pudding, | 
215. A fine plain b 


5 


ding, ib. Pretty little cheeſe- 


curd puddings, ib. An apricot 
pudding, 216. The Ipſwick 


almond pudding, ib. A ver- 


micella pudding, ib. To make 


puddings for little diſhes, 217. 
A ſweet-meat pudding, ib. A 
fine plain pudding, ib. A rati- 


fia pudding, 218. A bread and 
butter pudding, ib. A boiled 
rice pudding, ib. A cheap rice 


pud og ib. A cheap plain rice 


pudding, 219. A cheap bak'd 


rice pudding, ib. A ſpinach 
pudding, ib. A quaking * 
ding, ib. A cream pudding, 


220. A ſpoonful pudding, ih. | 
+ make a pruan pudding, 2 5 
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IND E X. 
| * apple pudding, 220. A park Raddifh pods, how to pickle, 264. 
» &c. pudding, 244. Arice Ragoo, how to ragoo a leg of mut- 


Fo &- rok ib. A fewet pudding, 

245. A liver puddin 2 

ib. An oatmeal puddi 

To bake an oatmeal pu = 
ib. To bake a rice pudding, 


ib. To make a peas pudding, 


2 Almond hogs puddings, 
A ways, 248, 249. Hogs 

dings with currants, 249. 
Black puddings, ib. OE 
with the blood 


= Expenco, 375- Carolina rice 
Puff yafte how to make, 145. 


Pwlſets, how to dreſs pullets a la 
Sante Menehout, 72. 

Pupton, we to anke a RT of 
apples, 166. 

Pye. See Pie. 


Ounce, how to make a aquince pud- 

. 210. 8 wine, 293. 
Jo preſerve umees whole, 
303. To make Jelly for quin- 
ces, id. To make Syrup of 
quinces, 304. Quince cakes, 
307. To preſerve white quinces 
Whole, 351. To make marma- 
lade of quinces white, 354. 


R. 
Rabbit, fance for boited rabbits, 9. 


How to roaſt rabbits, 11. Sauce 


for roaſted rabbits, iÞ. How to 
' . - roaſt a ribbit hare faſhion, ib. 


To fricaſey rabbits, 23. To 
_ dreſs Portugueſe rabbits, 98. 
Rabbits ſurpriſe, ib. To boil 


rabbits, 99, 234. To drefs rab- 


- - bits in caſſerole, 99. To make 


A Scotch rabbit, 190. A Welch 
rabbit, ib. An Engliſh rabbit, 
tro ways, ib. To chuſe rab- 
. dits, 223. | 


of. a gooſe, 250. 


ton, 22. Hogs feet and ears, 
25. A neck of veal, 28. A 
breaſt of veal, two ways, 29. 
A piece of beef, 33. Cucum- 
bers 109. Oyſters, 110, 188. 
Aſparagus, 110. Livers, 111. 
Cauliflowers, ib. Gravy for a 
a ragoo, 121. To ragoo endive, 
188. French beans, 189, 196. 
ragoo of beans with a force, 
196. Beans ragoo'd with a cab- 
bage, 197. Beans ragoo d with 
Parſnips, ib. Beans ragoo d with 
potatoes, ib. To ra — ſellery, 
198. Muſhrooms, "Þ. A ra- 
900 of eggs, 199. Beans in ra- | 
$00, 202. 
whe wine, how to make, 291, 


Nellen, how „ — raſpberry 


giam, 286. 2 


224 To Worx [pberries, 
kast, how to was a ratafa 
; . 218. To make rata- 

a cream, 28 7 
Red marmalade, * to be 302. 
Ribband jelly, how to make, 285. 
Rice, how to boil nice, 101. How 

to make a rice ſoop, 151. A 

rice white pot, 152. Rice milk, 

153. Rice pancakes, 161. A 

rice pudding, four ways, 211. 
212, 244. A boiled rice pud- 

ding, 213. A cheap rice pud- 

ding, ib. Tomake a hen plain 

rice pudding, 219. To make a 

cheap bak d rice pudding, ib. A 

rice pudding bak d, 245. 


Rich, Mr. a diſh of mutton con- 


trived by him, 100. 
Roaſting, directions for, I, 12, 15, 
o roaſt beef, 2, 12. Mutton, 
ib. Lamb, 2. Houſe lamb, 13. 
Veal, 2, 13. Pork, 3» 13. A 
Pig 


END EX; 


pig, ib The hind quarter of a 
pig lamb faſhion, 4. Geeſe, 
turkies, &c. 5, 6, 13. Wood- 

cocks and ſnipes, 6, 14. A 
hare, 6, 13. To roaſt veniſon, 

10. Mutton veniſon faſhion, 
ib. To roaſt a tongue or udder, 
11. Rabbits, ib. To roaſt a 
rabbit hare faſhion, ib. To roaſt 


a fowl pheaſant faſhion, ib. - 


Fowls, 14. Tame and wild 
ducks, teal, wigeons, woodcoks, 
ſnipes, partridges and larks, ib. 
To roaſt a turkey the genteel 
Way, 32. Ox palates, 43. A 
leg of mutton with oyfters, 45. 
A leg of mutton with cockles, 
ib. A pig with the hair on, 63. 
A pig with the ſkin on, 64. To 
roaft tripe, 66. A turkey, ib. 
To roaſt a fowl with cheſnuts, 72. 
Chickens roaſted with forcemeat 
and cucumbers, 74. Directions 
for roaſting a gooſe, 81. A green 
gooſe, 82. To roaſt pidgeons, 
84. To roaſt pidgeons with a 
farce, 88. To roaſt a calf's liver, 
91. Partridges, ib. Pheaſants, 


. Snipes or woodcocks, 94. 
o roaft a cod's head, 168. A 


Piece of freſh ſturgeon, 180. A 
fillet or collar of ſturgeon, 181. 
To roaſt lobſters, 185. 

Roots, directions for drefling them, 


„ 3 
Roſes, how to make conſerve of red 


roſes, 303. To make ſyrup of 
roſes, ib. To diftil red roſe- 
buds, 314. ” 

Royal fritters, how to make, 157 


Ref nd Ref, Lincolnſhire birds, 


how to dreſs, 96. To chuſe ruffs, 
p 5% | 7 85 1 1 | 


Sack poſſet, how to make, three 
ways, 155. To make ſack cream 


'Da2 


Hke butter, 361. 


Saffron cake, how to make, 273. 
wy pudding, how to make, 209. 
To boil ſagoe, 237. 
Salamongundy, how to make, three 
ways, 116, 117. To make ſala- 
mongundy ſor a middle diſh at 
ſupper, 163. | 

Sallad, how to dreſs brockely in 
fallad, 192. To raiſe a ſallad 
in two hours at the fire, 313. 

Salmon, how to broil, 171, 173- 
To dreſs a jole of pickled al- 

mon, ib. To bake ſalmon, ib. 
To dreſs ſalmon au court Bouillon, 

177. Salmon a la braiſe, ib. 
Salmon in caſes, 178. To make 
a ſalmon pye, 227. To collar 
ſalmon, 228, 255. To chuſe 

Salmon, 324. Pickled ſalmon, 
325. The Jews way of preſerv- 

ing ſalmon, 278. Dried ſalmon, 
how to dreſs, 380. hu, 

aloe, how to boil, 257. | 

Samphire, how to pickle, 270. 

Salt, what kind beſt for preſerving 

meeat or butter, 339. 

Sattins, white or flowered filks, 
with gold and filver in them, 
how to clean, 366. 

Sauce, how to make a rich and 

cheap ſauce, Pref. ii. How to 
make different ſorts of ſauce for a 

pig, 4. Sauce for a gooſe, 5, 

A turkey, ib. Fowls, ib. Ducks, 
ib. Pheaſants and partridges, 
ib. Larks, ib. Different ſorts 
of ſauce for a hare, 7. Directi- 
ons concerning. the ſauce for 
ſteaks, 8. 77 5 r 3855 
turkey, . A boiled gooſe, ib. 
| Boiled a or rabbits, ib.. Dif- 

\ ferent ſorts of ſauce for veniſon, 

10. Oyſter ſauce either for tur- 

kies or fowls boiled, 67. Muſh- 

room ſauce for white fowls of all 
forts, ib. Muſhroom ſauce for 
white fowls boiled, ib. Sellery 


I N. D E xX 


ſauce either for roaſted or boiled 


_ fowls, turkies, partridges, or 


any other game, ib. Brown ſel- 
lery ſauce, 68. Egg ſauce for 
roaſted chickens, 8 Shalot 


ſauce for roaſted fowls, ib. Sha- 
lot ſauce for a ſcrai 
boiled, 69. To dreſs livers with 
muſhroom ſauce, ib. To make 
a pretty little ſauce, ib. Lemon 
ſauce for boiled fowls, ib. Sauce 
for a brace of partridges, phea- 
ants, or any thin ng you pleaſe, 
106. Fiſh ſauce with lobfter, 
118. Shrimp ſauce, 119. Oy- 
ſter ſauce, ib. Anchovy ſauce, 
* bb. Gravy for white ſauce, 121. 
Fiſh ſauce to keep the whole 
year, 241. 
Saya es, how to fry, 113. To 
| fine ſauſages, 250. Com- 
| Roa ſauſages, 251. Bolognia 
ſauſages, ib. Hamburgh ſauſa- 


ges, 370. Sauſages after the 


German way, ib. 

Saveys forced and ſtewed, how to 
dreſs, 113. 

Scare, how to ſcare a hare, y. 

| State, how to make a ſcate = 
150. To crimp ſcate, 182. To 
_ fricaſey ſcate white, ib. To fri- 
caſey it brown, ib. To chuſe 
ſcate, 324. 

Scallops, how to flew, 1 87. 


Scotch, how to dreſs Scotch collops, 


21. To dreſs white Scotch col- 
* Tops, ib. Scotch collops a la 
Francois, 5 5. 
larded, 56. To do them white, 
Ib. Scotch chickens, 77. Scotch 
barley broth, 126. To make a 
Scotch rabbit, 199. The Scotch 


way to make I with the 


blood of a e, 250. To make 
2 Scotch haggaſs, 376. To 
| make it ſweet with fruit, ib. 

| Rn how to make, 272, 273 


„% A 


of mutton _ 


Scotch collops 


Sellery-ſauce, how to make, for 
. — or boiled fowls, turkies, 
or any other game, 

Bun make brown ſellery 

HY 68. To ragoo ſellery, 
198. Fry'd 8 205. Sellery 


With cream, 2 


Seprember, the product ot the kit- 


chen and fruit garden this month, 
2 
he = to make a boiled ſewet pud- 
ding, 131. Sewet dumplings, 


34 how to chuſe, 34. 

Shalot, to make ſhalot ſauce for 
roaſted fowls, 68. For a ſcraig 

of mutton boiled, 

Sheep, to bake a ſheep's head, 28. 

To dreſs ſheep's rumps with rice, 

"2 The different parts of a 
. ſheep, 317 

e how. to wake, 
27 


Oe ſauce, how to make, 119. 


To broil ſhrimps, 17 1. To ſte- 

. ſhrimps, 186. To gril ſhrimps, 
193. To dreſs butter'd ſhrimps, 

194. To chuſe ſhrimps, 325. 
Shropſhire pye, how to make, 139. 
Silk, directions for them, 233. 
Silt, how to clean, 366. See Sat- 

F77 
Silver- lace, how to clean, 365. 
Skirret, to make ſkirret fritters, 1 1555 Z 

To fricaſey ſkirrets, 189. 

make a ſkirret pye, 224. 8 
Sh;p-coat cheeſe, how to make, $73. 


Smells, how to pickle, 308. To 


fry imelts, 213. To chuſe imetts, 
324. 

Snipes, how to roaſt, 14. 94. 10 > 
dreſs ſnipes in a ſurtout, + dy 
be ſnipes, ib. To chuſe ſnipes, 

greg ll. Carolina, how to make, 


94 how to fricaſey ſoals white, 


8 | 183. 
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183. To fricaſey ſoals brown, 
ib. To boil ſoals, 184. To 
make a ſoal pye, 226. To chuſe 
ſoals, 324. | | 


Soop, how to make a crawfiſh ſoop, 
123, 148. A good gravy ſoop, 


123, 243. A green peas ſoop, 


124. A White peas ſoop two 


Ways, 125. A cheſnut ſoop, 
ibi. n 127. Por. 
table ſoop, 128. Rules to be 
obſerved in making ſoops, 129. 
To make peas ſoop, 146, 243. 
A green peas ſoop two ways, 147. 
To make ſoop meagre, ibid. 
An onion ſoop, 148. An eel 
ſoop, ibid. A muſſel ſoop, 149. 
A or cheradacts' wad. 150. 
An oyſter ſoop. ibid. An al- 
mond ſoop, ibid. A rice ſoop, 
151. A 1 ſoop, ib. A 
turnip ſoop, ibid. An egg ſoop, 
152. To make Spaniſh ſoop, 


Serrel, how to dreſs with eggs, 191. 
Sour crout, how to make, 376. 

Spaniſp fritters, how to make, 368. 
Spinach, how to dreſs, 15, 194. 


To dreſs ſtewed ſpinach and 


eggs, 194. How to boil ſpinach 
when you have not room on the 


fire to do it by itſelf, ib. How 


to make a ſpinach pudding, 219. 


Spoonful: pudding, how to make, 


220. 88 
Stag se heart water, how to make, 


„ oy : 
Steaks, how to broil, 7. Direc- 


tions concerning the ſauce for 


ſteaks, 8. How to make a ſteak 
pudding. 132. Beef ſteaks after 
the French way, 369. 


Steel, how to keep from ruſting, 


a of. 03 wal 
Steeple cream, how to make, 281. 
Stertion buds, how to pickle, 269. 
Stew; how to ſtew ox palates, 22. 


To ſtew tripe. 25. To ſtew a 
turkey or fowl, 32. To ſtew a 
knuckle of veal two ways, 33. 
Beef ſteaks, 38. To ſtew a 
rump of beef to ways, 40. A 
rump of beef or the briſcuit, the 
French way, 41. Beef gobbets, 
ib. Neats tongues whole, 43. 
A A lamb or calf's head, 52. A 
turkey or fowl, in ſellery ſauce, 

. 68. A turkey brown two ways, 
. 70. A pretty way of ſtewing 
_ chickens, 76. To ſtew chickens, 
78. Giblets two ways, 83, 84. 
To ſtew pidgeons, 90. A ſtewed 
pheaſant, 93. A hare, 98. To 
ſtew cucumbers, 109, 195. 205. Ho 
Stewed peas and lettuce 111. 
To ſtew red cabbage, 112. 
Savoys forced and ſtewed, 113. 
To ſtew pears, 161. To ftew 
pears in a ſaucepan, 162. To 
ſtew pears purple, ibid. Pip- 
pins whole, ib. A brace: of 
carp, 166, To ſtew cod, 168. 
Eels, 175. To ſtew eels with 
broth, ib. To ftew prawns, 
ſhrimps, or craw-fiſh, 186, To 
ſtew muſſels three ways, 187. 
Scollops, ibid. To ſtew ſpinach 
and eggs, 194. To ſtew par- 
ſnips, 195. IFY 8 
Still, how to uſe the ordinary ſtill, 


3 it n 165 , 

Stack-fijh, how to dreſs, 379, 380. 

S;uff; how to ſtuff a leg or houlder | 
of mutton, 49. To ſtuff a chine 


Sturgeon, how to roaſt a piece of 

freſh. ſturgeon, 180. To roaſt a 

. fillet or collar of ſturgeon, 181. 

To boil ſturgeon, ib. How to 
chuſe ſturgeon, 324. 


| Sackers, how to pickle, 269, 312. 
Sugar of pearl, how to m- 345. 
To clarify ſugar aſter the Spaniſh 


way, 368. 
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Serfeit water, how to make, 900 


Sæberrbraadt, how to fricaſey, 24. 
kor 7. Another way to dreſs 
9 ey 


Sæusetmca Nai. how to make, | 
217. 
Glare. bow to make, 284. To 
— ib. 
— from the cow, 288. 
Swinged fritters, how to make, 158. 
Syrup of roſes, how to make, 303. 
Ho to make ſyrup of. citron, 
204. To make fyrup of clove 
flowers, ibid. To make 
Trop” of bloſioms, ibid. 
To make ſyrup of pag idid. 


Tanſy, — ure a tanſey two 
Ways, 164. To make a water 
tanſey, 203. Abean tanſey, ib. 

Tarts, how to make different ſorts 
of tarts, 144. To make paſte 
for tarts two ways, ibid. 

Teal, how to roaſt, = 

euch, how to fry, 8. To chuſe 


. teneh, 324. 
Therebac op, how to make, 150. 
thornback white, 

708. TSA 


it brown, ib. TO 


—— 324 

Thruſh, how to chuſe, 322. 
do to make a liquor for a 

child that has the thruſh, 240. 
Ta. To make fried roaſts, 166. 
Aer how to boil, 3. To roaſt, 

211. To dreſs a tongue and ud- 

der forced, 42. To fricaſey 


nent tongues, ibid. To force 


© 3 Heats tongue, 43. To flew 
— 1, ibid. — 
pot 52. 

. — 2 A fine ay 
w pot à tongue, 253. To pic- 


die — 
* N tort, 142. 


© make tort de Moy, 143. To 


malte a buttered tort, 2587 
Treacle water, how to make, 314. 


Trifle, how to make a — 285. 
 Tripe, how to fricaſey, 24. oy 


. tripe, 25. n i 
3 To —— 

tripe to go to 2 . 

Trent, how to chuſe, 3 * 


Truffles and oreli, T in fances 


and ſoops, 22. How to uſe 
them, ibid. 


Tarkutt;: how to boil, 17. How 
to bakea turbutt, ibid. To chuſe 
a turbutt, 324. 
Turkey, how to roaſt, 3. 13, 66, 
Sauce for a turkey, 5, 19, 67, 
121. Sauce for a boiled turkey, 
| i Tur!kies may be larded, 11. 
To roaſt a turkey the genteel 
Toller: a turkey in ſellery 
68. To dreſs a turkey or fow! 
to perfection, 70. To few a 
turkey brown two ways, ibid. 
_ Fo fouſe a turkey in imitation of 


ſturgeon, 256. To chuſe a cock 


or hen turkey or tur ults, 
321, A turkey, 1 — 
333. A turkey ſtuffed after the 

amburg way, 350. Chickens 
and turkies the Dutch way, 371. 


 Taritifs, how to dreſs, 16. How 


to make turnip ſoop, 151. How 
to make turnip. wine, 294. 


Turtle, how to dreſs a turtle the 
To dreſs 


| Weſt India way, 331. 
a mock _ 340. 


— yellow, how to W 1 
A pretty varniſh to colour 
baſkets, bowls, or any board where 
nothing hot is ſet on, ibid. 

Laer, how to roaſt, 11. 

Veal, how to roaſt, 2, 13. To 
draw veal gravy, 18. To dreſs 


a fillet of veal with collops, 21. 
To fricaſey veal, 23. * | 


32. To ſtew a turkey, ib. 
fauce, 


= 3 


o „ 


To dreſs a ſhoulder of veal 


a ragoo of turnips, 49. To dreſs | 
veal ala — ox A diſ- 


| 1 N D 
neck of veal, 28. T's ragoo a 


breaſt 2 of 1 15 Fe 2 
| veal in 

ibid. To collar ae r l N 3 
| P re eons: of veal, Yinegar, how to make, 312. 2 4 
N Uxbridge caltes, eh to make, 353- HY 


Wafers, how to > ak fruit wake 


To | dreſs veal oli Ives, 37. 


gant, leg of veal ab, ib. 


o make a pillaw of veal, ibid. 
To dreſs bombarded veal, | 
To make veal. rolls, ibid. 155 

make olives of veal the French 
- Way, 55. To make à ſay 


diſh of veal, ibid. To make veal 


blanquets, 56. A ſhoulder — 
veal ala Remontoiſe, ibid. 

dreſs ſweetbreads al. . 
Dauphine, 57. How to mince 
veal, 114. To fry cold veal, ib. 


To toſs up cold veal white, ibid. 
To make a florendine of veal, 
115. To make veal gravy, 122. 

To make a very fine ſweet veal 
pie, 134. Two other ways to 


make a veal pie, ib. 135. To boil 
à a (craig of veal, 233. To minee 
veal for the ſick or 3 people, 
235. To collar a breaſt of veal, 


254. How to make veal hams, 
257. To chuſe veal, 318. 


Veniſon, how to roaſt, 10. 'Dif- 


ferent ſorts of ſauce for veniſon, 
ibid. How to keep veniſon 


feet, and make it ſh when ter 
it ſtinks, ibid. To make'' a 


pretty diſh of a breaſt of veniſon, 


64. To boil a haunch or neck | 


of m0 omg To haſh veni- 
fon, 115 TS make a veniſon 


paſty, 2 To make ſea veni- 


ſon, 247. To pot veniſon, 252. 


To chuſe veniſon, _ 319, 320. 
The ſeaſon for veniſon, 320. 


Permicella, how to make, 308. 
How to make a vermicella pud- 


r 


KE x. 


ding, A "To ale 4 Aen. 
— pudding with marrow, 132, 


158. 7 ie ern pa rk 


of codlings, plumbs, &c. 
| To make white wafers, 1 7 


Jo make brown wafers, ibid. 


To make 3 wafers, 
349- Oran W 8 o . Ts 
Fruit wafers 1 55. e 
Walnuts, how to pickle green, 260, 
312. How to pickle them 
White, ibid. To pickle them 


white walnuts, 306. To pre- 
ſerve walnuts green, ibid. How 
to es walnuts all the year, 
311. How to make walnut 
water, 313 


Water, how to make water frit- : 


ters, 158. To make water- 
' Tokey, 75. To make a water 
tanſey, 20 To make chicken 
water, 236. To make water 
gruel, 238. Buttered water, 
"243%" water, ibid. Bar 
Water, 239. Walnut water, 31 
Freacle water, 314. Black cherry 


water, ibid. Hyſterical Water, 


ibid. Red roſe water, 715. 


| Surfen water, ibid. Ju Wa- 


6,” 373. The fag 

hegee = En ca 
Water, 
water, 


We/thhaka. See hams. 
Whipt cream, how to make, 28 
To make whipt ſyllabubs, ibid. 


Whizepot, how to make I 5: To. 
make 


©. . 


black, 261. How to preſerre 


poppy || 


= | NN 
Wearvers FAY 155 to beau! 172. . 
jyelſb rabbits, how to make, 190. 
Weſtminſter fool, how to make, 153. 1 


0 * e 2 
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make a rice white-pot, ibid. | Gooleberry wine, ibid. Currant 
10 make white fritters, 157. Wine, ibid. Cherry wine, 293. 
x white pear plumb pudding, Birch wine, Td Quince wine, 
© Zto. White 1 301. | ibid. Cowllip wine, 294. Tur- 
White ears, how, to chuſe, 312. nip wine, ibid. Raſpberry wine, 
IVhitings, how to broil, 171. How ibid. Blackberry wine, 350. 
to.chuſe, 324. Waedcacks, how to roaſt, 6, 14, 94. 


| Wigens be how - to roaſt, 14. To Woodcocks in a ſurtout, 95. To. 


boil woodcocks, ibid. To cus 
Wigs, how to make very good, | woodcocks, 3 


277. To make light wigs, ib. | 
Another way to make good re dumplings, haw to make, 221 
o preſerve yeaſt for ſeveral 


Wild en i to broil, 172. | months, 


Wine, how to make raifin wine, Yellow 1 how to — 368. | 
e 291, 380. To make elder wine, Yorkſhire | udding, how to make, 
"IM ibid. To make _ orange. wine, - 131. To make a Yorkſhire 
ibid. Orange wine with raifins. Chriſtmas pye, 139. Yorkſhire, 


; : „Did. ro, flower Wins 2 A e for 1 2 $6. 


1 3 of "qo Andrews nd his Friend Mr. aun 
ham Adams, 2 vol. 6s. 


Hiſtory of Tom Jones, 4 vol. 128. 
Amelia, 4 vol. 12s. 
V to Liſbon, 3 


Life of onathan Wild the Great, 3s MR 
Or, 3 vol. Containing twenty-two! Comedies andFarces, ' 58. 
aſcellanies in Proſe and Verſe, 3 vol. i5s, 

The above written by the late Henry F ivlding, Bly; 


Bader. 4 vol. 125. | 
ie Adventurer, 4 vol. 125. 
2 s Works, 4 vol. 128. | 
N. B. "ED Sragons . had s 38. 


— 


